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Welcome to the December edition of etcetera magazine.

It's hard to believe that the year has almost gone, it doesn’t seem that long ago
that we were dealing with excessive heatwaves. But as we come to December,
it's a good opportunity to take stock of the past year, allow ourselves a bit of
hibernation time, recuperate, and make plans for the year ahead.

Wishing you all a very Merry Christmas.
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Subscribe
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Please download the pdf from this link now:
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for your car - it could save a life.
NO international code needed from UK mobiles

hello & welcome

Advertise
Commercial adverts: Please see our Media
Pack at www.etceteraonline.org
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etcetera est gratuit.

While we always do our best to ensure the
content in this magazine is given in good faith
and businesses are reputable, we accept no
liability for any errors or omissions and
do not endorse any companies,
products or services. Articles written
are the personal opinions of the original
authors and do not necessarily reflect
the views of  etcetera magazine.
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Joyeuses fêtes de
fin d’année !
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Parlez
    Français

Noël en France

French conversation, vocabulary & traditions

language/assistance

En France, Noël est fêté différemment
qu’en Grande-Bretagne. Cette fête est

principalement une fête pour tous les
enfants, qui reçoivent des cadeaux des
membres de leur famille.

In France, Christmas is celebrated
differently than in Britain. This holiday is
mainly a holiday for all children, who
receive gifts from their family members.

En France, le jour de Noël, le 25 décembre
est jour férié. Et c’est le seul jour férié que
les Français ont pour Noël. En effet, le 26
décembre, nous travaillons. La fête de

Noël se passe le 24 décembre au soir,
même si la plupart des gens travaillent le
24 décembre.

In France, Christmas Day, 25th
December, is a public holiday. And it is
the only holiday that the French have for
Christmas. Indeed, on 26th December,
we’re back at work. Christmas
celebrations happen on the evening of
24th December, even if most people work
on 24th December.

Nous faisons une fête en famille, avec les
grands-parents, les parents, les enfants, les

petits-enfants… généralement dans une de
nos maisons. Il est très rare de fêter Noël
ailleurs qu’à la maison, par exemple, nous
n’allons pas au restaurant pour Noël. La
fête commence le soir vers 20h00 où nous
prenons un apéritif dans le salon à côté du
sapin de Noël décoré de guirlandes, boules
et lumières. Ensuite, nous pouvons nous
rendre à l’église pour la messe de Noël.
Autrefois, la messe de Noël avait lieu à
minuit, donc on l’appelait la Messe
de Minuit.

We have a family party, with
grandparents, parents, children,



Noël chez Sylvain :

Sylvain, sa femme Angélique et leurs
quatre enfants, Alexandre, Sébastien et
Sarah et le bébé Nathan, se préparent
pour le Réveillon de Noël.  Ils ont invité
quelques membres de leur famille.

Sylvain : Qu’est-ce que l’on pourrait
manger en entrée ?

Angélique : Nous allons prendre une
caisse d’huîtres. Ma sœur et mon beau-
frère aiment le foie gras.

Sylvain : Et pour les enfants ?

Sébastien : Moi, j’aime bien les huîtres,
mais ma sœur Sarah préfère le foie gras.

Alexandre : Moi, j’aime tout mais bébé
Nathan, il ne peut pas manger ça.

Angélique : Ne t’inquiète pas ! Nathan
aura un menu de Noël spécial juste
pour lui.

Sylvain : En plat, tu préfères une dinde ou
un chapon ?

Angélique : Je pense que la dinde plaira
plus à tout le monde. Il faudra en
commander deux.

Sarah : On mange de la dinde avec des
choux de Bruxelles ? Non, moi je n’en
veux pas. Je n’aime pas ça.

Sylvain : On va prendre toutes sortes de
légumes, alors il y aura du choix.

Angélique : Pour le dessert, on achètera
une bûche de Noël chez le pâtissier. Elles
sont très bonnes !

Sylvain : Et vous savez les enfants, si vous
avez été bien sages cette année, Papa Noël
viendra vous apporter des cadeaux au pied
du sapin ! Alors, avez-vous été des
enfants formidables ?

Alexandre, Sébastien, Sarah et bébé
Nathan : OUI OUI OUI Papa !

grandchildren... usually in one of our
homes. It is very rare to celebrate
Christmas elsewhere than at home, for
example, we do not go to restaurants for
Christmas. The party starts in the
evening around 8pm when we have an
aperitif in the living room next to the
Christmas tree decorated with garlands,
balls and lights. Then we might go to
church for Christmas mass. In the past,
Christmas mass was held at midnight, so
it was called Midnight Mass.

Nous faisons un grand repas le 24
décembre au soir. Si nous allons à la
messe de Noël, nous commençons le repas
après. Comme cela se passe tard et parfois
même très tard le soir, nous appelons ce
repas « le réveillon de Noël ». D’habitude,
nous avons plusieurs entrées composées
d’huîtres, de fruits de mer, de poisson, ou
de foie gras, puis le plat principal est
généralement une dinde aux marrons,
servie avec des légumes dont les choux de
Bruxelles. Les desserts peuvent être une
bûche de Noël (glacée ou fraîche), suivie
d’une salade de fruits et des cafés. C’est-à-
dire que nous mangeons pendant une
bonne partie de la nuit, et on finit par des
chocolats, des marrons glacés, des fruits
secs dont des noix, des clémentines, etc.  Il
n’est pas rare de se coucher vers 3 ou 4
heures du matin !

We have a big meal on the evening of
24th December. If we go to Christmas
mass, we start the meal afterwards. As it

happens late and sometimes even very
late at night, we call this meal "le
réveillon de Noël", which is similar to the
British Christmas Eve. Usually, we have
several starters consisting of oysters,
seafood, fish, or foie gras, then the main
course is usually a
turkey with chestnuts,
served with
vegetables including
Brussels sprouts.
Desserts can be a
Christmas log (ice-
cream or cake),
followed by fruit
salad and coffees. This is to say we eat for
a good part of the night, and we end up
with chocolates, chestnuts, dried fruits
including nuts, clementines, etc. It is not
uncommon to go to bed at around 3 or 4
in the morning!

Au pied du sapin de Noël, autrefois, on y
mettait nos chaussons, avant d’aller se
coucher au milieu de la nuit du 24 au 25
décembre. Au réveil au matin du 25
décembre, on y trouvait une orange, un
crayon de couleur ou un petit cadeau. Il
n’y avait pas tant de cadeaux comme
maintenant. Généralement, la nuit entre le
24 et le 25 décembre est très courte.
Quand on est enfant, on est impatient de
voir ce que Papa Noël nous a apporté
pendant notre sommeil ! De nos jours, les
enfants, mais aussi les adultes, trouvent
des dizaines de cadeaux au matin du 25
décembre sous le sapin.

At the foot of the Christmas tree, in the
past, we put our slippers before going to
bed in the middle of the night of 24th to
25th December. When we woke up on the
morning of 25th December, there was an
orange, a coloured pencil or a small gift.

There weren't as many
gifts as now. Generally,
the night between 24th
and 25th December is
very short. When you're a
kid, you can't wait to see
what Santa Claus
brought you as you slept!

Nowadays, children, but also adults, find
dozens of gifts on the morning of 25th
December under the tree.

La journée du 25 décembre est assez
détendue. Nous mangeons un buffet avec
les restes et d’autres plats confectionnés
pour l’occasion. Comme nous avons tous
trop mangé la veille, nous prenons ce
buffet au milieu de l’après-midi du 25
décembre. Puis, il faut nous coucher pour
nous reposer, car nous devons retourner
au travail le lendemain, le 26 décembre !

The day of 25th December is quite relaxed.
We eat a buffet with leftovers and other
dishes made for the occasion. Since we all
ate too much the day before, we have this
buffet in the middle of the afternoon of
25th December. Then we have to go to bed
to rest, because we have to go back to work
the next day, on 26th December!

etcetera  9

language & assistance

À bientôt au Nouvel An !   Isabelle

Élargissez vos horizons avec CONTINENTAL HORIZONS !
Broaden your horizons with CONTINENTAL HORIZONS!

Isabelle works for CONTINENTAL HORIZONS Language Centre in L’Isle Jourdain 86.

 She is a specialist Teacher of French as a Foreign Language and has more than 25 years’
experience.  Do not hesitate to contact her on 06 20 10 34 49 or 05 49 84 17 73

or by email: continentalhorizons@free.fr

Il n’est pas rare de se
coucher vers 3 ou 4
heures du matin !
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FRENCH LESSONS
FOR FREE

with experienced French teachers

(if eligible)

Groups - Private tutoring - E-learning

Contact Alain
05 55 32 41 76 / 06 37 76 54 98

alain.rio@hvformations.org

http://hvformations.org
Siret: 824417364 00018

FRENCH LESSONS
ONE-TO-ONE  / GROUPS

At Dino’s in Champagnac la Rivière (87150)

or ONLINE CLASSES
Translations &

Administrative Assistance
Sandrine Durand    Siret : 488 296 450 00015

05 55 78 16 21 / 06 83 07 66 98
r.sandrine.durand@orange.fr

PLUS

Noël
Christmas

fêter (verb)
to celebrate

recevoir (verb)
to receive

un cadeau / des cadeaux
a present or gift / presents or gifts

un jour férié
a bank holiday

se passer (verb)
to happen

la plupart de
most of

les gens (m, pl)
people

ailleurs
elsewhere

une guirlande
tinsel

une boule de Noël
a Christmas bauble

une église
a church

la messe
the mass

autrefois
in the past

avoir lieu
to take place

minuit
midnight

un repas
a meal

parfois
sometimes

d’habitude
usually

plusieurs
several

une entrée
(in this context) a starter (of a meal)

une huître
an oyster

les fruits (m, pl) de mer
seafood

le plat principal
the main course

généralement
generally

une dinde
a turkey

un marron / une châtaigne
a chestnut

un dessert
a dessert

pendant
during

une bonne partie de la nuit
a good part of the night

une noix
a walnut

les chaussons (m, pl)
slippers

au milieu de
in the middle of

des dizaines de
tens of

détendu (adj)
relaxed

les restes (m, pl)
the leftovers

un plat
a dish

la veille
the day before

se reposer (verb)
to rest

le lendemain
the day after

se préparer (verb)
to prepare oneself / to get ready

Ne t’inquiète pas ! (informal)
Don’t worry !

Ne vous inquiétez pas ! (formal
Don’t worry !

commander (verb)
to order

Get the vocab!
Apprenez le
vocabulaire !
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I know what you’re thinking. Here we
are at the turnaround of the year, our

gardens snooze under their quilt of leaves,
mowers are put away. All is misty, damp
and still. So where is Brian’s annual rant
about the Strictly Come Dancing audience
and their pathological inability to clap in
time? The series is almost over, you cry –
has he finally capitulated, slumped on the
sofa as the studio crowd turn another
sensuous rumba into The Dam Busters
March by clapping. In. All. The.
Wrong. Places?

Worry not, my teeth still
grind on behalf of those
with even a vague sense of
rhythm. Good grief, the
Strictly audience are all
over the shop during the
opening titles before the
thing even starts. However,
my Strictly-related muscle spasms eased
considerably this year as I came to
appreciate that the show is clearly more
than a frothy dance competition.
So much more.

Obviously, there is the peak-time,
technically complex ‘only-the-BBC-could-
do-it’ weekly live event; the military-
precise operation in sequins with which
we are all familiar. With its sumptuous
combination of high production values,
Claudia Winkleman, the hyper-versatile
live band and singers under maestro Dave
Arch, Claudia Winkleman, dazzling
costume design, expert judges and, of

course, Claudia Winkleman, it’s the very
definition of superbly planned and
executed family entertainment. (I confess,
we normally record it and skip through the
interminable video inserts where couples
are seen inexplicably dancing at a farm or
down the main runway at Gatwick).

But here’s the thing: since the BBC
resurrected their veteran ‘Come Dancing’
in 2004 - augmenting the title to ride the
popularity of the Australian cinema smash
‘Strictly Ballroom’ - the show has

shimmied its way to
the summit of TV
popularity, from base
camp to high camp,
one might say. Having
reached this peak,
with confetti cannons
blazing, Strictly
proudly unfurled its

banner, ‘Everyone Can Learn to Dance -
And We Do Mean Everyone’.

Thus, over its twenty series every variation
of body shape, skin tone, background, and
sexuality has featured among the celebrity
contestants, the professional dancers, and
even the judges. To its fans, Strictly
reflects the wider world in miniature,
joyfully endorsing the direction in which,
despite everything, society’s tide is
moving. Inevitably, though, in certain
quarters this is seen as A Very Bad Thing.
And here’s why Strictly Come Dancing
matters – not for what it is but rather for
what it represents.

Recognising the show wields a cultural
influence way beyond its light
entertainment format, certain sections of
the UK media (have a guess) have taken
against it. Yes, Strictly now stands accused
of being ‘woke’, the catch-all update of
‘Political Correctness’, instinctively hurled
by those drenched in nostalgia for an
imagined past when everybody knew
their place.

One Daily Telegraph columnist, for
example, lambasted this year’s show for
“pushing indigestible quantities of
diversity down viewers’ throats”; the cause
of this offence being the inclusion of two
same sex couples. You might wonder
about the fragility of someone whose
equilibrium is threatened by two guys
dancing a paso doble but this is where we
appear to be. Elsewhere, the inclusion of
swimmer Ellie Simmonds was also
criticised. Since Ms Simmonds holds a
sack-full of gold medals (including five
Paralympic), a couple of world records,
and an OBE, we can only speculate what
the objection might be.

What disturbs Strictly’s critics (even more
than it being presented by two women) is
that the show’s popularity spans an
enormous age demographic. Along with
the sparkles and the fun, younger viewers
absorb the show’s ethos of equality and
celebration, seeing that ‘a couple’ can be,
well, anybody. The message of respect and
tolerance pulsates from the dance floor
every week.

There was already lots to enjoy and
admire in Strictly Come Dancing. But
knowing it annoys the socks off those who
offer no solutions and seek only division,
unquestionably adds an extra zest. When a
sizeable chunk of the UK television
schedules is fixated on conflict, I applaud
a truly admirable TV show, (I’ll be the one
clapping in time). Long may it salsa.

So, at year’s end we can agree that 2022
hasn’t been at all weird but only because
we passed weird about six years ago. Since
then, we’ve been barrelling along through
upheaval and absurdity which no
printable adjective can adequately
capture. Let’s reconvene in the new year,
resolving to remember there is much more
kindness in the world than some would
have us believe; there are far more of us
than of them. Let’s never lose sight of that.

Until then, I hope that whatever
Christmas means to you and yours, it is
everything you wish it to be.

Brian White lives in
south Indre with

his wife, too many
moles and not

enough guitars

opinion

Jive Talking

You might wonder about
the fragility of someone

whose equilibrium is
threatened by two guys

dancing a paso doble
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By Sarah Whiting

Sarah is the author of
craftinvaders.co.uk
where she blogs
about her original
craft tutorials,
recipes, foraging,
and developing well-
being through being
creative, spending
time outdoors
and connecting
with nature

Steps

1. The first thing is to decide what size
star you want to make. If it’s smaller
than a A4 paper you can print out a
star template and cut around it. For
bigger stars, visit my website for my
technique. (Search ‘Star Wreath’.)
Cut the foam out carefully using a
sharp craft knife or cutting tool.

2. Add the loop for hanging the star
wreath first. The base layer of the
floral foam is most durable, so this is
where you should attach the loop.
Use a skewer to make the hole, and
then thread the string through. It is
also worth checking that the star

wreath form hangs properly now
before you go any further.

3. Once you have finished preparing the
star wreath form, soak it in water for a
few minutes before decorating it.

4. Now take your selection of evergreen
foliage for decorating the star wreath.
Remove the leaves from the portion of
the stem you will insert into the floral
foam. Cutting the tip at an angle also
makes it easier to push in.

5. Start filling in the points of of the star,
adding equal amounts for balance.

6. Once I had completed each of the
points, fill in the centre of the wreath.

 Materials

− Floristry foam. It needs to be large
enough for you to cut out your star
shape in one piece.

− Sharp knife for cutting

− Strong twine or string for haning

− Seasonal foliage

Craft
intro

craft

Christmas
Star

THIS YEAR I’VE GONE ROGUE AND MADE A STAR-SHAPED WREATH
FOR OUR FRONT DOOR. ITS MADE WITH ALL THE FOLIAGE I’D PUT

IN A TRADITIONAL FRESH CHRISTMAS WREATH, BUT USING A STAR



Former BBC London Tuner
Complete piano renovations
(grands specialist)
TUNING & REPAIRS

MR. PIANO MAN

Telephone: 05 45 21 16 13
Email: mr-piano-man@hotmail.com

Siret 51033234100017

Never throw away your treasured
piano, until we have seen it! We have repaired
and reconditioned pianos in England and in
France for over 40 years, from mini pianos to
concert grands. Many years of experience.

DO YOU LOVE
SINGING…

Siret: 828 530 410 00012   EI

Book a FREE
Session - Discover
Your Vocal Potential

But Don’t Think You’re Good Enough?

0044 (0) 777 550 3389
www.catherineachambers.com

catherine@catherineachambers.com
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Browse our selection of unique gifts,
enjoy a meal from our new menu -
indoor & terrace seating available.

BESPOKE by Denise can also be contacted
directly on 06 75 89 95 55

To view our collection, please visit our FB page:
www.facebook.com/bespokedenise.eyre

or website www.bespokebydenise.com

Open
Tue-Sat

AT THE LEMON TREE CAFÉ t. 05 49 07 78 22
71 Grand Rue 79190 Sauzé Vaussais

craft

Adult Clothing ~ Baby Clothing -
English Greeting Cards ~ Gifts

T. 07.79.80.07.21     missjaysboutique@outlook.frTues - Sat   10h00 - 17h0087190 Magnac Laval
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John Selley  EI  - 09 77 00 66 38
Email: encadrement.oradour@gmail.com

Encadrement d’Art
1 Rue du 19 Mars 1962
87150 Oradour sur Vayres

Custom Framing for
Arts, Crafts &
Memorabilia

Picture framers to La Galerie de Gabriel
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Churches and choirs are planning their
carol concerts, and soon the carol-

singers will be singing a few creaking lines
of song in the hope of drumming-up a few
coins. But what are Carols? And do any of
the songs that we have sung so many times
at this happy season hide a secret history?
Let us dig a bit deeper …

Carol or Hymn?

A hymn is normally defined as
a song with a religious
meaning, and suitable to be
sung in a religious setting. It
was usually in a language few
but scholars understood, and
required a choir of professional singers to
sing it properly. These days at least the
language is understandable, but “hymn”
generally pre-supposes a fair degree
of gravitas.

A carol is in fact a folk-song with a
religious theme that was intended to
accompany a dance, and was
characteristically light, accessible and fun.
The Oxford Book of Carols describes them
as, “songs with a religious impulse that are
simple, hilarious, popular and modern.”
They were not confined to Christmas,

either, but could mark
other Church festivals
(though in England,
strangely, there seem
to have been few
Easter carols) or they
could just celebrate
a season.

Carols are fairly modern. They did not
feature in the Dark or the Middle Ages,
when for the general populace life was
grim and earnest. When things lightened

up a bit, after the Black Death, a bit of joy
might be spread, but then the Puritans
decided that fun was not conducive to true
worship, and all such jollification was
banned. It was not until after the
Restoration of the monarchy in 1660 that
carols could really get going.

Carols nearly died out again at the end of
the 19th century. Musical tastes had
changed, and folk-tunes and poems were
being lost at a frightening rate. Up to the
mark stepped a group of British music
collectors. Men like Ralph Vaughan
Williams, Cecil Sharp and others went
from door to door (or more accurately
from public house to public house)
encouraging elderly but competent singers
to sing their folk-songs and carols, noting
the tunes and words down and then
transcribing them into useable form.

history

By Mike George

Mike George is
our regular

contributor on
wildlife and the

countryside in
France. He is a

geologist and
naturalist, living

in the Jurassic
area of

the Charente

Carols for
Christmas
WE ARE NOW INTO ANOTHER ADVENT SEASON, AND THE RADIO,
TELEVISION AND THE SHOPS ARE ALIVE WITH CHRISTMAS MUSIC

Up to the mark stepped
a group of British
music collectors



These, added to the widely-known and loved carols that
had survived the slump, together with some new and
often charming carols by modern composers such as
John Rutter, give us the canon of Christmas music that
we enjoy today. If you would like to know more about
the history and survival of Christmas music, I
recommend that you read the introduction to “The
Oxford Book of Carols”. My copy is the Music Edition
dated 1954, which also carries notes on
individual carols.

The Service of Nine Lessons and Carols

In 1880 E.W. Benson, Bishop of Truro, fed up, possibly,
with giving the same Christmas Eve service to a
congregation at least partly composed of dozing, over-
indulged, Christmas celebrants, wrote a service which
alternated seasonal bible readings with carols in which
everybody could join. This was 30 years before the
lovely Cathedral was opened in Truro, and services
were held in a temporary wooden chapel. The service
proved very popular, and was repeated year on year. In
1918 Eric Milner-White, the Dean of King’s College,
Cambridge, arranged to hold a version of the service in
King’s amazing Chapel, and wrote the Bidding Prayer
that is now so much a part of the service. The BBC
began to broadcast the service annually from 1928,
when technology was sufficiently advanced to
permit this.

Ding, Dong Merrily on High

To illustrate the dance connection, this ancient-
sounding carol is built on a tune first recorded towards
the end of the 16th century in France. It was a secular
dance called “Branle de l’Officiel”, branle being a
swaying or wobbling type of dance. The words were not
fitted to it until 1924, and were written by a composer
called George Ratcliffe Woodward, who had a strong
interest in bell-ringing and delighted in mimicking
archaic verse-styles.

Good King Wenceslas

This carol is an example of a carol gone wrong.
Originally it was sung to celebrate spring (“Spring has
now unwrapped the flowers” was the original first line),
but in 1853, a writer called John Mason Neale set to the
tune one of his less successful poems, which he may
have translated from a Czech original. It has been
described fairly accurately as doggerel. In fact,
Wenceslaus (or Vaclav) was a Czech Count, not a king,
and was murdered in about 925 by his brother
Boleslaus. Wenceslaus was noted for his piety and good
works, but the story the carol tells is almost pure
legend. It also has little to do with Christmas! As Frank
Muir says in his excellent book, A Treasury of
Christmas, “Wenceslas seems hardly worth a mention,
except that his is the only carol we can play on the
mouth-organ.”

Hark, the Herald Angels Sing

This was conceived from the start as a hymn. After all, it
was written by Charles Wesley, brother of John the
founder of Methodism, and Charles didn’t write any old
rubbish. These words were going to be married to a
solemn, dignified tune. He favoured ‘Salisbury’, the
tune to which today we sing the Easter hymn “Christ
the Lord is risen today”, though he would have accepted
Handel’s “Hail the Conquering Hero Comes” from the
oratorio “Judas Maccabaeus”. There were not going to
be any Popish angels, either. His first verse started:

“Hark how all the welkin rings,
Glory to the King of Kings.”

You can imagine congregations looking at each other
and mouthing “What’s a welkin?”

history

Carol-singers in Norman days, as the Christmas feast is being prepared

Carolers in the time of the first Elizabeth, sharing a wassail with the household
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In fact, the welkin is the sky or, more
poetically, the vault of heaven, and is
derived from a Middle-English word for
clouds, but it had been obsolete for
centuries, even by 1739 when the hymn
was published. About 15 years later George
Whitefield re-jigged the words to more or
less what we have today, which annoyed
the Wesleys no end, as they thought their
hymns so perfectly conveyed the spirit of
Methodism that any change could only
degrade the message. However, George
Whitefield knew a good hymn when he
saw one, and was not above doing
anything that was necessary to get it out
there being sung.

The only drawback was the dirge-like
tunes the Wesleys
had chosen. Enter
William H.
Cummings,
organist. In 1856
he picked up a
melody that Felix
Mendelssohn had written for his
“Festgesang” or festival sing-song, which
he wrote to celebrate the 400th
anniversary of Gutenberg’s invention of
moveable-type printing. Mendelssohn
hadn’t thought that much of the music,
and reportedly said that one thing it could
never be used for was to accompany
religious words. Cummings thought
otherwise. He spotted that it would fit the
re-jigged “Hark” hymn a treat. Thus it
proved, and so we have today a rousing,
comfy hymn to sing out lustily.

Once in Royal David’s City

We all know this from its being chosen
always to open the Service of Nine Lessons
and Carols, with that heart-stopping alto
solo on the first verse, which has reduced
many a boy-chorister to a nervous wreck.
It was written by Mrs Cecil Frances
Alexander, the Anglo-Irish hymn-writer
and poet. She wrote a series of hymns to
explain the clauses of the Christian creed
to little children. This one was to amplify
“born of the Virgin Mary”. She also wrote
“There is a Green Hill Far Away” and “All

things Bright and Beautiful”. A lot of her
hymns are still sung today, but mostly by
children, as she intended, so fortunately
“Royal David’s City” is still here for us,
children and adults alike, to enjoy.

Oh Come, All Ye Faithful

Going to the other end of the Service of
Nine Lessons and Carols, it is usual to
close with a rousing rendering of this well-
loved hymn. The words started out as a
Latin song, “Adeste, fideles” (which means
“Be present, faithful ones”) and
authorship has been attributed to several
likely (and unlikely) people, but probably
originated among Cistercian monks. It was
known by the mid-18th century, when it

was first recorded and
published in 1751 by one John
Francis Wade, an expatriate
Catholic Englishman who
made a living using his
beautiful calligraphy to copy
out manuscripts. He was a
dedicated Jacobite, and often

included Jacobitic motifs in his work,
possibly to cheer himself up, as by the
time of which we speak, the Battle of
Bannockburn had ended the 1745
revolution and the Jacobite cause was
dead in the water.

Some commentators, notably Professor
Bennett Zon of Durham University, have
suggested that certain words in the first
verse are Jacobite codes. For example, the
Fideles (faithful) are the Jacobites, the
Regem Angelorum (King of the Angels) is
the rightful Jacobite ruler (thus trotting
out Pope Gregory’s old “Not Angles but
Angels” joke again), and “Bethlehem” is a
coded reference to England. It is a lovely
story, but with a bit of imagination one
can take almost any lyric and play with it
to give a second, hidden meaning. Look
how, in the 1960s, “Puff, the Magic
Dragon” was traduced into being a coded
song about cannabis smoking!

Where the tune came from is uncertain.
Names have been put in the frame ranging
from Handel to Gluck to Thomas Arne,
even to King John IV of Portugal! It is

usually attributed to Wade, as he recorded
it in his manuscript, but he was not a
composer, and the tune probably went
with the words long before he wrote
them down.

The English translation that we now sing
was first published in 1852, though a
number of earlier translations were made.

Strangely enough, the Oxford Book of
Carols does not include this piece,
probably classifying it as a hymn.
However, the Oxford One Hundred Carols
for Choirs collection does include it, as this
book is heavily slanted towards the Nine
Lessons and Carols format. It even prints
the Order of Service in the back!

Masters in this Hall

On the subject of old carols, this one
seems to qualify. It is becoming
increasingly popular, and is often included
in recorded carol collections, as it shows
off the choir’s paces. Indeed, the tune is
very old. It is an old French carol tune,
and was given to Edmund Sedding, a carol
collector, by the organist of Chartres
Cathedral in about 1860. Sedding called in
his friend William Morris (yes, that
William Morris, of Kelmscott fame) to set
new words to it, and published it in his
collection of Ancient Christmas Carols
1860. It is a very long carol, running to 12
verses (Morris could never get enough of a
good thing) but is easy to prune, and also
very useful as a processional hymn.

The Coventry Carol

Lully, lulla, thou little tiny child,
By by, lully lullay.

This carol is fairly ancient, having been
written in Coventry in the 16th century as
part of a play-cycle telling the Christmas
story. We know it as a quiet, reflective
little carol, which is written, unusually, in
a minor key. To most people, it is Mary
singing a cradle-song to the baby Jesus
(“Lullay” etc, means “Hush-a-by” or “go to
sleep”). But this is not the case.

Unusually, most of the “script” of the play
survives. It only had three songs, and this
little song is sung by some of the women of
Bethlehem just before the arrival of
Herod’s troops to slaughter the innocents.
These women are lamenting the
imminent, violent death of their own
babies. When one reads it with that
knowledge, this little gem of a carol is
unbearably poignant.

Silent Night

In contrast to most other Christmas songs,
we know a great deal about the
conception, development and subsequent
history of this hymn (or carol – it really
has a very “folk” feel to all its aspects).
However, it is fairly recent. It was written
in German by a rather unhappy but
dedicated German pastor named Joseph
Mohr in the little village of Obersdorf bei
Saltzburg in Austria in 1818, and set to
music by his friend Franz Xaver Grüber. It
was a very local affair, intended to be sung

That heart-stopping alto solo
on the first verse, which has

reduced many a boy-chorister
to a nervous wreck

history
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by the two men at midnight mass, Mohr to
sing, Grüber to accompany him on
the guitar.

By all accounts it was a pleasant event,
and the little carol disappeared (if it ever
could have been said to have appeared) for
several years. However, you cannot keep a
song of such destiny down forever, and it
slowly emerged into daylight – or rather
candle-light – over the next few decades.
The American author Paul Gallico wrote a
novella, “The Story of Silent Night”,
charting the song’s rise to fame, although,
being a romantic author (he wrote “The
Snow Goose”, “The Poseidon Adventure”
and a whole range of other full-length
novels) he built the story up with probably
fictional details about mouse-chewed
organ bellows etc., but it is a
worthwhile read.

By the early 1900s Stille Nacht was well-
known, and had been translated into
several languages. Luckily the original
words were simple, though beautiful, and
translations were equally charming. The
song really came into its own, however, in
1914, when the singing of the song by
German soldiers in the trenches of France
on Christmas Eve brought the horrors of
the World War to a temporary end and
ushered in the “Christmas Truce”. At the
time, this was greeted with disdain and
horror by the ‘Powers that Were’, and over
the next few weeks articles and cartoons
appeared in the Press condemning the
event as “fraternisation” and “disloyalty”.
However, in the minds of the soldiers who
experienced it, the event became an island
of hope in a sea of horror, and Silent Night
was forever gilded with that memory.

Christmas songs

Getting away from the religious side of
Christmas, there are many Christmas
songs that we sing just for the joy of the
season and for the sake of doing so. Most
of them are self-evident excuses for
happiness, or to make some money for the
writer and singer, but some have an
antiquity and a mystique that they have
acquired over the years. Let us have a look
at a few.

Little Drummer Boy

This was originally entitled “The Carol of
the Drum” and was written in 1941 by
Katherine Kennicott Davis. It is heavily
based on the French song “Patapan”,
which was going around in Mrs. Davis’s
head at the time (it is that sort of song)
while she was trying to take a nap.
“Patapan” resolved itself into “Pa-rum-
pum-pum-pum” and the rest is history. It
has been recorded by any number of
singers, including Terry Wogan and, if
memory serves me correctly, Michael
Flanders (without Donald Swann!). Julie
Andrews produced the most
treacly version.

The Twelve Days of Christmas

Nobody seems to know when this song
originated. The words we sing today

probably evolved in the 19th century. The
earliest known version of the lyrics
appears in 1780 in a book called Mirth
without Mischief. The tune could be of any
age, but was finally set down as we sing it
now by the English composer Frederic
Austin in 1909. It is to him that we owe the
warble on “five go-old rings”. There are
many versions current. Not surprisingly,
the French version has quite a different
choice of desirables: One boneless
stuffing, two breasts of veal, three joints of
beef, four pig’s trotters, five legs of
mutton, six partridges with cabbage, seven
spitted rabbits, eight plates of salad, nine
dishes for a chapterful of canons, ten full
casks, eleven bosomy maidens, and twelve
musketeers with their swords.

Theologians have tried every method to
link this song with the religious theme of
Christmas. The
commonest suggestion is
that it is an aide-memoir
for the catechism. One is
God, two is the Old and
New Testaments, three is
the three virtues of Faith,
Hope and Charity, and so on. This is pure
striving after gnats! A few moments’
thought will convince a normal listener
that the mnemonic would be far harder to
learn and to relate to its origin than simply
remembering the catechism! No, the fact
is that this is an old “forfeit” song, where
the singers took turns to sing the song and
get it right, and had to pay a forfeit if they
made a mistake. There are hundreds of
these; this just happens to be related to
Christmas and very singable.

Jingle Bells

This song is pure Americana. It was
composed either in 1850 or 1857, in either
Medford, Massachusetts, or in Boston
itself (there are reputedly two separate
commemorative plaques, one for each). It
was never intended as a Christmas song.
The full lyrics record a lad’s jolly day out
with his girl and a final overturning of the

sleigh, to much merriment. Don’t forget,
in the 1850s, a horse-drawn sleigh was
about as fast as you could go! The song
was sung first at a Thanksgiving church
service (for which it was deemed a bit
racy) and was then generally included in
sing-along collections for choirs and
parties. It was only later that it became a
staple of the Christmas canon. Christmas
isn’t even mentioned!

One strange distinction this song has is
that it is the first song ever played in
Space. Just before Christmas 1965, the two
astronauts in Gemini 6, Wally Schirra and
Tom Stafford, had just completed their
docking procedure with Gemini 7, when
they electrified the listening Ground
Control with a report that they had seen a
low-flying, unidentified object like a
satellite, on a low trajectory, that looked as

though it was about to
perform a re-entry. A
few seconds later,
Schirra started playing
“Jingle bells” on a tiny
harmonica, while

Stafford shook some small bells he had
smuggled aboard.

These days we are fortunate in having
instant access to (almost) living versions
of all these hymns, carols and songs.
Apps, the internet, radio and TV, even the
loudspeakers enlivening our market-
places, supply a constant stream of
Christmas music, much of it good, some of
it excruciatingly bad. But, please, if you
can, go and meet up with a group of like-
minded people and have a good sing
yourself. In France there are plenty of very
pleasant, singable carols, some even using
tunes you will be familiar with. There is no
substitute for a good, lung-bursting sing.
But however you celebrate the season, may
I wish you a joyous time, lots of fellowship
and loved ones around you, a merry and
peaceful Christmas and a healthy and
happy New Year.

It is heavily based on the
French song “Patapan”,

which was going around in
Mrs. Davis’s head at the time
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THESE ARE SOME OF MY FAVOURITE QUICK AND EASY SIDE DISHES
AND DESSERTS, YOU CAN WHIP THEM UP IN NO TIME, BUT STILL
WOW YOUR GUESTS!
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By Belinda Prince

Belinda, the
‘Accidental

Chatelaine’ loves to
cook at any

opportunity and is
delighted to be able

to share that love
with you

www.chateaumareuil.com
Chicken Liver Paté with Red Wine & Cranberry Jelly

Ingredients (Serves 6)

For the Pâté

3 tbsp olive oil
60g unsalted butter
1 large onion, chopped
1 medium carrot, peeled & sliced
6 button mushrooms, sliced
1 clove garlic, crushed
500g fresh chicken livers, cleaned
& trimmed
Salt & freshly ground black pepper
2 tbsp dry sherry, Marsala or other
dry wine
For the Jelly
250ml red wine
125g fresh or frozen cranberries (+ extra
for garnish)
3 tbsp white sugar
Pinch of salt
½ tsp freshly ground nutmeg
½ lemon, zested
1 tsp powdered gelatine

Method

To make the jelly:

1. Mix together the red wine and
cranberries in a small saucepan.
Simmer together over a medium heat
for about 10 minutes.

2. Add the sugar and spices and mix
well, then add in the gelatine and stir
until it’s fully dissolved. Turn off the
heat and let the mixture sit for
1-2 minutes.

3. Carefully strain the sauce through a
fine sieve into another pot to remove
the cranberry solids and leave to cool.

To make the pâté

4. Heat the olive oil in a large frying pan
over a medium heat. Add the onion,
carrot, and mushrooms and sauté
until soft, for about 5 minutes.

5. Add the garlic and cook for about 2
minutes. Add the chicken livers,
season with salt and stir to coat, then
add the sherry, Marsala, or other

wine, and let the alcohol bubble away
for about 3 minutes.

6. Reduce the heat to low and continue
to cook, turning the livers
occasionally, until they are a deep,
rich brown on the outside and tender
pink on the inside – about 8 to 10
minutes. It’s important not to
overcook the liver or it will become
tough and grainy.

7. Leave the liver mixture to cool
slightly. Using a food processor,
process the mixture until it is well
blended. Blend in the butter, stirring
until it has melted into the pâté, and
season with salt and pepper. Pile the
pâté into a terrine dish and press
down, flatten and smooth the surface,
leave to cool.

8. Pour the jelly mixture over the pâté
and place in the fridge until the jelly
is set. Decorate with extra cranberries
and serve with baguette slices or
toasted croutes.
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Ingredients (Serves 4-6,
depending on the size of your ramekins)
200g smoked salmon slices
200g smoked salmon pieces
150g small, peeled prawns, chopped
200g good quality cream cheese
1 lemon, juices & rind
1 tbsp horseradish sauce
Small bunch of dill, chopped (leave sprigs
for garnish)
Salt & freshly ground black pepper
Method
1. Line 4-6 ramekin dishes with cling

film, allowing it to hang over the
edges generously. Lay slices of the
smoked salmon inside the ramekins
so that they are lined completely,
making sure that some overhangs
the edges.

2. Make the filling by combining the
smoked salmon pieces with the cream
cheese, lemon juice and rind,
horseradish sauce, and the chopped
dill in a food processor and blitz until
almost smooth.  Carefully fold in the
chopped prawns and season with
pepper and a little salt to taste.

3. Fill the prepared ramekin dishes with
the salmon and prawn mixture. Fold
the overhanging smoked salmon over
the filling.

4. Fold over the cling film to enclose the
parcels and refrigerate for at least
an hour.

5.  Turn out onto small plates and
remove the cling film. Garnish with
sprigs of fresh dill and lemon slices
to serve.

Tuna Rillettes
Ingredients (Serves 4-6)

Simple and delicious, make in advance
for a speedy starter that everyone
will enjoy!

1  tin of tuna (160g) in sunflower oil,
well-drained
125g mascarpone
1  shallot, finely chopped
2 tsp chopped chives or parsley
½ lemon, juiced
1 tsp curry powder
Salt and freshly grated black pepper

Method

1. Put all of the ingredients in a food
processor and blitz until the texture
you require.

2. Season to taste then transfer to a
container and keep in the fridge
until required.

Spread on toasted slices of baguette and
garnish with herbs of your choice.

Keeps well for 2-3 days.

Smoked Salmon & Prawn Parcels
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Château Mareuil History, Beauty, Tradition…

Luxury Holidays with Private Pool - Chambres d’Hôtes - Parties,
Celebrations & Weddings - Wine Tasting & Private Dining

Come and visit our medieval château

Château Mareuil,  Mareuil, 86290  Brigueil-le-Chantre
Belinda and Lee Prince  05 49 48 02 93    www.chateaumareuil.com

Special Christmas Opening
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Caramelizing butternut squash by
roasting it brings out its mellow flavour
and natural sweetness. Mix this with
sweet cranberries and salty feta, it’s a
winning combination!

Ingredients (Serves 4-6)

1 butternut squash, peeled and diced
(about 2cm dice)
Olive oil
1 tbsp maple syrup
 Sea salt & freshly ground black pepper
50g dried cranberries
120g rocket and/or spinach, washed &
dried (or ready washed)
50g walnut or pecan halves, toasted
100g feta cheese, crumbled
For the dressing
2 tbsp cider vinegar
2 tsp Dijon mustard
¼ tsp salt
¼ tsp freshly ground black pepper

3 tbsp extra virgin olive oil

Method

1. Preheat the oven to 200ºC/180ºC
fan.

2. Place the butternut squash in a bowl
and mix with 2 tbsp olive oil, the
maple syrup, 1 tsp salt and ½ tsp
pepper, and toss together.

3. Pour out and spread evenly on to a
baking sheet. Roast for 15 – 20 mins
until tender, turning once. Add the
cranberries for the last 5 minutes.

4. Meanwhile, make the dressing by
combining all the dressing
ingredients in a lidded jar and shake
well.

5. Arrange the rocket or spinach over
individual plates or bowls, add the
roasted squash mixture, the nuts and
the crumbled feta.  Drizzle with the
dressing and serve immediately.

Roasted Butternut Squash with Rocket, Nuts & Cranberries

A tangy, light, and fresh dessert to round
off your Christmas meal perfectly

Ingredients (Serves 6-8)

An 18cm (approx) cake tin with a
removable base, or pretty individual
glasses
200g gingernut/digestive/Hobnob
biscuits, or similar, crushed
100g butter, melted
500g  mascarpone cheese
325g jar “Citron de Corse” or lemon curd
Juice and rind of 1 small lemon
For the topping
150g seedless jelly preserve of your choice
200g fresh or frozen summer fruits

Method

1. Place the biscuits in a sealable bag,
seal and bash with a rolling pin to
make crumbs.

Mascarpone Lemon
Cheesecake with Berries
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2. Melt the butter in a bowl in the
microwave, add the biscuits and mix
well.

3. Press the mixture firmly into the base
of the cake tin making sure not to go
too far up the edges, or if using glasses
carefully push the mixture into the
base of each glass. In a large bowl, mix
the mascarpone cheese, lemon curd,
and lemon juice until light and
smooth. Pour over the biscuit base or
into the glasses and smooth the top
with a spatula or spoon.

4. Chill in the fridge for 4 hours,
preferably overnight.

5. For the topping, simply melt the jelly
in a small pan, add the fruit, and
combine and stir until the fruit has
slightly softened.  Leave it to cool and
use to top the cheesecake just
before serving.

A classic French dessert with a s
easonal twist!

Ingredients (Serves 6)

3 eating apples
½  lemon, juiced
60g butter
60g brown sugar
2 tbsp maple syrup
100g fresh or frozen or dried cranberries
1 pack ready-made and rolled all butter
puff pastry

Preheat the oven to 200ºC/180ºC fan

Method

1. Peel and core the apples and cut each
one into 4.  Place in a bowl and mix
with the lemon juice, set aside.
Ideally, in a cast iron pan*, melt the
butter over a medium heat.  Add the
sugar and syrup and cook until
bubbling (about 1 minute).  Add the
apples and cook for 15 minutes over a

medium heat, letting the syrupy
juices bubble and reduce so that you
achieve a thick syrup.  Sprinkle the
cranberries over the apples.

2. Place the round of pastry carefully
over the fruit (once it’s cooled down a
bit), tucking in the edges to make
sure there are no gaps.  Make a
couple of air vents in the pastry with a
knife.

3. Bake for about 20 minutes until the
pastry is cooked though and golden.
Leave to cool for a few minutes, then
place a serving plate on top of the pan
and carefully invert.  If any fruit
remains stuck to the pan, simply
remove and place on top of the tatin.

Serve with cream, crème fraîche, or vanilla
ice cream.

*If you don’t have a cast iron pan, use an
ordinary heavy based pan and transfer the
contents to a flan dish before placing the
pastry on top and baking.

Apple & Cranberry Tarte Tatin
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Le Renard Roux 36310 Beaulieu

Lunch & Dinner  -  Music  -  Events

Full details on Facebook  T. 07 87 14 96 29

Lunch 12pm-2pm
Evening 6pm-9pm

(last order 8.45pm)

Plat du jour 13.50€

Reservations
 recommended

NEW! Pizza &
Doner Kebabs

Closed from
17 December
until 3 April

Guests will be super impressed by this
delicious Italian inspired creamy dessert!

Ingredients (Serves 6)

 2tbsp instant coffee

 2tbsp caster sugar

 3tbsp brandy or rum

 About 16 boudoir biscuits

 250g mascarpone

 150ml double cream (crème entière)

 300ml custard/thickened crème anglaise*

 50g plain chocolate, grated

 10ml cocoa powder, sifted

*a 400g tin of English custard works best
for this recipe, or thicken shop bought
crème anglaise by heating and adding
Maizena until you reach the right
consistency.

Equipment

Find your prettiest serving dish, preferably
glass so the layers can be seen, or make in
individual glasses.

Method

1. Place the coffee and sugar in a
measuring jug, add 3 tablespoons
boiling water, and stir until the coffee
and sugar are dissolved.

2. Add the brandy or rum and top up
with cold water to make 250ml liquid.

3. Place biscuits to fill the base of the
serving dish. Carefully pour over
about half of the coffee liquid.

4. Place the mascarpone, cream, and
custard in a bowl and whisk together
until soft, smooth, and creamy.

5. Spread half the mixture over the
soaked biscuits and sprinkle with half
the grated chocolate. Top with the
remaining biscuits and slowly drizzle
with the rest of the coffee liquid until
the biscuits are soaked through.
Spread over the remaining

mascarpone mixture and decorate
with the remaining grated chocolate
and sift over the cocoa powder. Voilà!

Easy Tiramisu

A really delicious non-alcoholic version of
mulled wine! This is perfect is you have
guests who have to drive, or if you don’t
want a sore head the next day!

Ingredients

Cranberry juice
Red grape juice
Orange
Lemon
Water
Agave nectar
Star anise
Cinnamon sticks
Nutmeg
Cloves
Cardamom pods

Method

1. Pour the cranberry juice, red grape
and water into a medium sized
saucepan on medium heat

2. Add the slices of orange, lemon along
with the cardamom pods, star anise,
cinnamon sticks, cloves and nutmeg.

3. Bring to the boil then reduce the heat
to low, cover the saucepan and
simmer for 15 minutes.

4. During this time, test the sweetness,
add sugar if needed.

5. After the given time remove the
saucepan from the stove and leave to
steep for another 15 minutes

6. Use a sieve/muslin cloth to strain the
excess spices and fruit.

Serve warm (re-heated strained if needed)
in heat proof glassesServe warm (re-heat
strained if needed) in heat proof glasses

Driver’s Mulled Wine



Another year heads out and it’s almost
time to pause and celebrate making it

through another year! December is the
financial year-end for those running a
business in France. Now is an excellent
time to work on your business, having
spent the year working in it. Running a
business is a giant wheel of activity. You
are all things. You are responsible for
crafting your long-term outcomes AND
taking the necessary day-by-day steps to
keep clients happy and pay the various
bills. Trying to stay on top of everything
is demanding.

Why work on your business?

− Working on your business means
giving your business a chance to
operate consistently and profitably.

− Working on your business helps
remind you of your bigger picture.

− What's important for your business in
2023 and beyond?

− What are your goals for 2023 and
beyond? Goals and what's important
may differ significantly from previous
years, given our challenging climate.

− What daily/weekly/monthly action do
you need to take to support those
goals, and what's important?

What is important?

Every business will have a similar list of
'importants', and every business will have
unique 'importants'. What's important
long term? What's important day to day?
It's a juggling act! Sometimes we can lose
sight of this as other factors beyond our
control can steer us away from keeping an
eye on what is important. Then they
become urgent!!

Every business is subject to urgencies. For
example, client demands and deadlines
both in the business and on the business.

Is your productivity supporting you?

Is your time being used productively? Do
you spend too much time on things that
are not supporting your goals
and priorities?

Can you outsource aspects of your
business to free up time?

Can you improve on processes and do
things differently and more efficiently?

Processes are essential for any business;
no matter how small, they provide order
and a flow of efficiency.

The more you regularly work on your
business, the clearer the picture. The
clearer the picture, the more we know

what to do to paint that picture! Festive
wishes to all business owners! And here's
to 2023!
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The Importance of Working on
Your Business MICALA

WILKINS
ALACIM SOCIAL MEDIA MARKETING

MARKETING

business

Let’s talk currency
Sue Cook   EI

Regional Coordinator Centre Ouest
87600 Rochechouart

+33 (0)555 036 669 +33 (0)689 992 889
E: sue.c@currenciesdirect.com

www.currenciesdirect.com/france
Siret: 444 729 008 00011
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16270 Roumazieres-Loubert
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BH ASSURANCES

Protection Juridique ~
Legal Cover
Let’s face it; none of us wants to have to

use this insurance as that means we
need to use a lawyer! (And they are worse
than insurance or bank people! Excluding
me of course!)

I have met lots of people who have this
insurance and don’t have a clue what it is
for! And as it is quite cheap (less than 80
euro per year), they don’t bother checking
if they really need it or not.

What it is: It is insurance to cover legal
fees (lawyers, experts, etc) in case you
need them in topics such as: problems
with neighbours, boundaries of property,
relationships with French tax, with
employers, artisans (as long as the work
done is below 30 000€ but this can be
increased to 300 000€ as an option) ,
shops, banks, insurance, the state, social
workers, public transport, associations,
and also to do with buying goods (even on
the internet or from a private person such
as buying a car). Basically, everything to
do with your normal life.

It also offers advice on the preliminaries to
trouble! E.g.: You have a neighbour with a
barking dog (yes, I speak from experience

here!) and you phone the helpline (or with
us, come and see us or phone us) and they
will explain what to do and in what order:
talk to the neighbour, write a letter, write a
registered letter, call in an expert to
witness the barking dog
and finally go to court! The
fees of the expert and the
legal fees of the court are
covered by the policy (see
limits below).

What it does not cover:
Anything to do with work
if you are self-employed
(although it can be added to your work
liability insurance).

Also, you are not covered if you did
anything illegal and meant to do it (other
than self-defence). So, if you rob a bank or
decide to kill your neighbours because of
the barking dog, this contract will not
cover your legal fees!!

What are the limits: Like every insurance,
there are limits on how much they cover.
With the Allianz contract, it is 20 000€
per claim for lawyer fees. You should have
got a little booklet called “dispositions
générales” and those limits are written on

it. It works in France and the European
Union and it does not cover claims that
happened before you took out
the contract.

There is a maximum of 5 claims per year.

How does it work: You should not engage
in anything before you tell the insurance
company first, otherwise they might not
pay. So, you must phone or write to the
insurance company first. You should
always try to resolve your problems
peacefully first. And only if that does not
work, then call in this insurance.

How much does it cost: With Allianz it is
less than 80 euro per year.

Conclusion: Believe me when I say I felt
great relief by knowing I had this
insurance when my neighbour renovated
part of her house to rent it to someone
with a barking dog (yes, my examples are
always true!) and that the peaceful
solution (asking them nicely to deal with

it) did not work. I did
not have to go to court
in the end, but knowing
I had it covered gave
me peace of mind. Who
hasn’t had problems
with EDF or the water
company or with
buying some goods in

the supermarket or on the internet and
wished they could get some help finding
out if they could get compensation and
how. This contract can do that for you so
don’t hesitate to contact me for any further
information on it.

And remember to check out our website
www.bh-assurances.fr/en for all my
previous articles (“practical information”)
and register to receive our monthly
newsletter.  You can also follow us on
Facebook: “Allianz Jacques Boulesteix et
Romain Lesterpt”. And don’t hesitate to
contact me for any other information
or quotes.

In case you need them in
topics such as: problems

with neighbours, boundaries
of property, relationships

with French tax, with
employers, artisans
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SMALL BUSINESS ADVICE

LINDSEY QUERIAUD

OWNER: CAST T: 05 45 84 14 94
lindseyqueriaud@outlook.comThere are a number of small business

owners that have received letters in
the post from the Services des Entreprises
in October/November to remind them of
the necessity to have an espace
professionnelle on the Impôts website.
This is to enable them to receive and pay
their CFE bill.

Principles

The cotisation foncière des entreprises
(CFE) is one of the 2 components of the
economic territorial contribution (CET)
along with la cotisation sur la valeur
ajoutée des entreprises (CVAE). Unlike the
professional tax, from which it gets most
of its rules, the CFE is based solely on
property subject to Taxe Foncière. This tax
is payable in each commune where the
business has premises and land, so
multiple addresses, multiple bills.

Businesses Concerned

The CFE is due by companies or small
business owners who perform habitual
self-employed professional activities,
regardless of their legal status, their
business, or their fiscal structure.

Businesses which provide property rentals
(apart from those who either are empty or
rented out for homes) are also affected by
the CFE. Even those who previously had
the right to an exception as furnished
tourist rental included in the owner’s main
residence will find they have a bill
(exception for classified gites). There are
certain businesses that are permanently
exonerated from paying this tax, (e.g.
mobile hairdressers), so you can always
check with the tax office.

Professional or
Non-professional Businesses

This tax concerns companies, small
businesses, and microentrepreneurs, but
also certain non-professional activities.

Important for Very Small Businesses

For those businesses where there previous
year’s sales were less than 5 000 euros,
they are exempt from CFE. However, it is
still best to check online to see if your bill
is zero.

Calculation and Tax Base

The rate of the CFE is determined by the
commune or the Communauté des
Communes in which the property is
situated. They use the commercial rental
value of their commune as a base
for calculation.

Minimum Contribution - When the rental
value is very low, a minimum contribution
sum is established by the commune. The
amount varies depending on the total
turnover. Those businesses working out of
their home are generally given the
minimum contribution to pay.

Within the CFE bill can be added further
taxes linked, for those businesses who are
not micro entrepreneurs, to the
functioning of the Chambre de Commerce
and the Chambre de Métiers etc. These
can increase your bill by between 90 and
200 euros for small businesses.

Exonerated Activities

There are a number of activities that are
exonerated from paying CFE, including
farmers, artists, and authors etc. For a
more exhaustive list visit www.service-
public.fr/professionnels-
entreprises/vosdroits/F23547

Tourist Rentals Businesses Classified -
Meublés De Tourisme

There are rights to exoneration from the
CFE for B&B businesses or gîtes that have
been classified. I have written about the
classification system in previous articles.

Declaration - There are
no annual declarations
to return.

However, a statement
1447-M must be filed
before the 2nd working
day following 1st May by
companies that:

− demand to benefit
from an exemption

− if the business has moved or opened a
second address

− want to report a change in use or
modification of the surface of the
property subject to the CFE.

− modification in the number
of employees

− have terrestrial wind, solar, or hydro
installation with 100 kW of
minimum power.

For new businesses

The CFE is due by businesses which are
active on 1st January of the year, so

businesses created after 1st January 2022
(including new micro/ auto
entrepreneurs) are not subject to it
in 2022.

Then, for the 1st year of taxation (2023),
they can also benefit from a reduction of
half of the taxable base.

For those businesses situated in certain
geographical zones or certain industries,
who produce accounts, there exist further
exemptions for the first three years and
then partial reductions for up to a
maximum of 15 years.

All business creators and purchasers must
file a form 1447-C-SD, before the 31
December of the year of its first year, so

that the elements of tax
for the following year
are established.

Payment

Since 1st October 2014,
businesses no longer
receive their tax bill
directly by post. This is
because they must be

consulted and paid via an online pro
tax account.

The CFE bill must be paid in total before
15 December each year, net of any deposit
paid on  the 15th June (where applicable).

▪ online payment via the online
tax account

▪ prélèvement mensuel-   monthly direct
debit (possible sign up until
30th November)

▪ prélèvement à l'échéance (payment on
final date)

▪ or a one off direct debit by card via the
impôts website.

Cotisation foncière des entreprises (CFE)

Less than 5000 € zero

Between 5000 & 10 000 € Between 227 € & 542 €

Between 10 001 € & 32 600 € Between 227 € & 1083 €

Between 32 601 € & 100 000 € Between 227 € & 2276 €

Between 100 001 € & 250 000 € Between 227 € & 3794 €

Between 250 001 € et 500 000 € Between 227 € & 5419 €

from 500 001 € Between 227 € et7046 €

The CFE is due by companies
or small business owners who

perform habitual self-
employed professional

activities, regardless of their
legal status
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We all have images of the turkey, the
roast potatoes, the pigs in blankets

and the stuffing, plus all the yummy
vegetables… and don’t forget the mince
pies! This year let’s also give a thought to
the herbs. Herbs are the hidden magic in
our family feast, the medicinal virtuoso,
the health-giving garnish we might take
for granted!

Christmas herbs deserve our attention as
the culinary heroes at the table, but which
herbs should we choose and why? What
do they do for our food flavours and what
healthy benefits do they bless us with?

Rosemary
Traditionally used in turkey stuffing with
other herbs, rosemary is a hidden gem in
the kitchen. A nutritional powerhouse
with antibacterial and immune protective
compounds. Plus the heady aroma of
rosemary evokes that Christmas dinner
feeling and the anticipation of the
delicious feast ahead. Fresh rosemary
sprigs can be lightly crushed and put into
bottles of olive oil and drizzled over
vegetables, meat, and bread. Rosemary tea
is good for digestion and is antimicrobial,
and has been shown to alleviate
heartburn, gas, and constipation.

Sage
What stuffing or poultry herb crust would
be complete without sage. This heady,
pungent herb is the mainstay of
traditional stuffing flavours. Did you know
that it can also used as a preventative
medicine for dementia and Alzheimer's?
Some research shows us that sage has
positive benefits on
cognitive skills and
learning for all. It works
as a mild
antidepressant and
anxiolytic herb,
improving symptoms of
anxiety and sadness.
Sage is anti-
inflammatory and is
used to treat asthma and bronchial issues.
Even the botanical name Salvia comes
from the Latin word ‘to heal’.  Sage can be
steeped in hot water, which, when left to
cool, can be used to gargle with to heal
sore throats, hoarseness, and
swollen glands.

Chives
What about shredding chives finely and
adding to butter and garlic to melt over
your boiled  potatoes or mashed
swede/turnips? Chives belong to the
allium family and are related to onions,
garlic, scallions and ramsons (wild garlic).
They are bursting with antioxidants which
are essential for a healthy immune system,
perfect for warding off winter colds
and flu.

Thyme
This herb is actually from the mint family

and was used by the Romans to treat
depression.  Thyme is full of vitamin C
which is essential for a healthy immune
system. The active ingredient in thyme is
thymol. Thymol is anti-carcinogenic, anti-
inflammatory, and anti-bacterial. Thyme
gives your immune system a real boost!

Mint
Magical mint has been used for centuries
in folk medicine in countries across the
world. As an excellent remedy for
indigestion, the leaves can be chewed, or a
tea can be made by steeping the fresh
leaves in hot water for ten minutes. Mint
works well in place of chives with butter
and potatoes, or fresh leaves can be used
to add a zingy edge to watermelon balls as
a healthy, aromatic starter. Mint is
antimicrobial and has been proven to kill
off many well known pathogens like E.Coli
and Salmonella. It also contains
antioxidants which support your immune
system. A formidable, medicinal remedy
hidden in plain sight!

When we eat locally produced food, we
automatically eliminate many threats to
the quality of our diet. What our taste
buds want and our health needs are
quality! We want to preserve the natural
properties in the plant both for healing
and culinary purposes. It’s easy enough to
buy dried processed herbs but when we
use fresh, locally grown herbs, we get
invigorating flavour and bright colours.
When plants are cut for use, the vitamins
and health-giving properties rapidly
diminish. High quality foods are an
investment in our health and the health of

our loved ones; the
perishable nature of
fresh food belies the
quality. Fresh food,
grown further afield,
can be deceiving as
the plants are cut
before they are
ripened. The ripening
process is where the

plant is allowed to develop its own natural
flavour. This comes about as a result of the
gradual uptake of nutrients and minerals
in the ripening, making your food not only
taste much better but also have much
more nutrition and benefit
to you.

Superfoods are defined as foods which
contain a much higher level of nutrition
than other plants; they are the
superheroes of the plant world. Using a
combination of fresh herbs in your diet
regularly gives you an enormous range of
nutrients and side-effect free medicine
that you can trust is working for you on
every level. Including regular plants and
herbs in your diet has benefits that extend
to your gut and digestive health. Herbs
contain compounds that feed your good
bacteria, balancing hormones and energy
levels, having a positive, knock-on effect
on your sense of wellbeing and mood.

Winter ‘Immune-i Tea’

Ingredients

Orange or lemon peel
Juice of the orange or lemon (or both if
you have them)
Grated ginger
Fresh rosemary
Fresh mint

Method

One tablespoon of each ingredient if dried,
two tablespoons of each if the ingredients
are fresh. Add one litre of almost boiled
water to the ingredients (let it cool for 10
minutes if it has fully boiled before
pouring over the tea mix). Let the mixture
steep for 30 minutes then add the
lemon/orange juice to the tea. Strain and
drink/sip throughout the day, as often as
you like. You can add a teaspoon of raw
honey to warm tea to sweeten as desired.

Herby Butter  for Turkey or Vegetables 

Ingredients

2 tbsp fresh sage leaves
2 tbsp fresh thyme leaves
2 tbsp fresh rosemary leaves
4 tbsp fresh parsley leaves
1/2 cup soft unsalted butter or coconut oil
1/2 onion
4 cloves of garlic
Salt
Pepper

Method

Chop the onion and garlic finely. Fry the
onion in a tbsp butter until softened and
translucent. Add the garlic and lightly fry,
mixing together well. Set aside to cool.
Pulse all herb leaves together in a small
food processor or finely chop with a knife.
Mix the finely chopped herbs, butter or
coconut oil, and onion/garlic together well
in a bowl. You can transfer the mixture to
a ramekin, pressing it well into the dish to
chill in the fridge for later. It can be
spooned onto piping hot vegetables, nut
roast, or meat at the table for a healthy
herby addition. Alternatively it can be
used to baste a turkey crown or other
meats and baked with the meat to add
flavour and tenderness.  © AmandakingND

Amanda is a
Naturopathic

Nutritionist with
specialist knowledge

in gut health,
depression &

anxiety, pregnancy &
breastfeeding and

type 2 diabetes. You
can book for a

consultation with
Amanda on her

website or email with
your questions (see

advert below).

Using a combination of fresh
herbs in your diet regularly

gives you an enormous range
of nutrients
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HAIRDRESSER
ANNETTE VAN ES

Chez Martin
16150 Pressignac

For an appt please contact:
05.45.71.56.02
06.50.23.61.37
annette.vanes@orange.fr
siret: 518 364 989 00013

BY

MICHAEL WILLIAM PARK

19 Place Charles de Gaulle. 87210 Le Dorat T. 06 47 43 01 66

Hair designer with many years’ experience, including the Vidal Sassoon team.
My salon is based in the heart of Le Dorat in the Limousin.

health

emmajhodgson@hotmail.co.uk
0656 872967 (Fr mob) 07870 667159 (UK mob)

Mobile Service from 87440

Swedish
Massage
Sports
Massage

Reflexology
Myofascial

Release
EFT

siret: 85160551900012

well-beingtherapies

Dr Paula Martin EI
Clinical Psychologist
D.Clin.Psychol, Bsc (Hons)

Therapy for problems including anxiety,
anger, addictions & compulsions

Face-2-Face
16150

www.psychology-helps.com
drmartin@psychology-helps.com

UK Trained
French Accredited
& Registered

ADELI: 169305380   Siret: 892 651 050 00015

Couples Counselling  •  Mental Wellbeing  •  Addiction

Jill Martin MSc
Counsellor

Tel. 06 48 96 02 07
Email: jillm@rootscounselling.fr

Siret 88116179800015

www.rootscounselling.fr

Face-to-Face or

86150 Queaux

Initial
consultation

FREE

Naturopathic Nutritionist

Amanda King  BSc (OPEN) Dip. Nut. CNM
amandakingnutrition@gmail.com
t. 06 32 83 12 79   Siret 91503451600012

Focusing on the root cause, not symptoms

Fatigue • Poor sleep • Weight issues
Hormonal Fluctuations • Menopause

 Fertility, Pregnancy and Breastfeeding
Chronic illness • Diabetes • Cancer • Arthritis

Sports nutrition • Thyroid support
Depression or Anxiety • Chronic Pain

Healthy, Pure, organic products that
boost your health and immune system

Medicinal Mushrooms, Mushroom
Based Bouillons, Soy Meats, herbal salts

purefrenchblends@gmail.com
www.purefoods.fr

~
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Seasonal Ailments
It appears there are a lot of seasonal viruses
ciculating in the region at the moment, so
please bear this in mind when socialising or
you’re out and about in busy places, especially
if you have a compromised immune system
or are close to someone who does.

latest news

At the time of print, Limoges airport is
scheduled to repoen on Monday 12
December following its runway and
aircraft parking  renovation.

LIMOGES AIRPORTPharmacy vaccines
Pharmacies are now able to administer other vaccines
in addition to the flu and Covid jabs. If you’re aged
16 and over you can receive a vaccine at a pharmacy
but you will need a prescription from your doctor.

NEW REPAIR GRANT STARTS
From the 15th of December, it will be possible to apply
for a new grant to help towards the cost of repairing
electronic appliances and gadgets. The scheme is for items
that are no longer under guarantee and the grant is
between 10€ - 45€. Please note you must use a repairer
who has the QualiRépar accreditation. To check the list
of appliances under the new repair scheme and details of
appliances and grants, visit www. ecosystem.eco

NORAD is busy preparing for its annual tradition of tracking
Santa's journey delivering gifts around the world. NORAD will
track Santa on December 24th, as they have done every year
since 1955. Check out Santa’s progress on Christmas Eve with
live  updates:  www.noradsanta.org

TRACK SANTA



Winter Protection
DECEMBER IS NOT THE MOST INVITING MONTH

TO VENTURE INTO THE GARDEN – THE DAYLIGHT
HOURS ARE LIMITED, IT FEELS COLD, DAMP,

OR BOTH, AND CHRISTMAS AND THE
FESTIVITIES ARE ON THE HORIZON!



By Ronnie Ogier

Ronnie is a
passionate

gardener and now
loves sharing her

years of experience
of success and

failures in her own
garden and sharing

it with you. Also a
keen runner, having

been bitten by the
‘Couch to 5K’ bug!

garden

If we’re feeling the cold, then so are our
plants! We are sensitive to wind,

humidity, and cold, and so are our plants.
Winter weather can be damaging for
plants. Unexpected cold snaps and
temperatures changing sharply can take
their toll, especially for those in pots or
against a wall. To protect against the cold
we wrap up before we go out at this time
of the year, and our plants deserve to be
given some winter protection. December is
a good time to do this.

Is it really cold ?
Sometimes the thermometer displays an
"inaccurate" temperature. It feels much
colder than the thermometer suggests
because wind and humidity change the
game - we then say it feels cold. Our plants
are in the same situation; wind and
humidity accentuate the feeling of cold. If
you planted a shrub, hardy at -10°C, be
aware that it can freeze to death at -7°C
when the wind is very strong or blows
from the north, especially if the ground is
also very wet. But it’s not just the winter
temperatures, it's also the length of time
that temperatures are at or below freezing
that damages plants. So, we need to keep
an eye not only on the thermometer but
also on the weather conditions, both
current and forecast.

Protect aerial parts
In the garden, at this time of the year, the
cold mainly concerns the parts of the plant
above the soil, especially evergreens. Their
foliage may be weakened or downright
damaged. This is where we should protect
with light winter coverings or windbreaks.
More difficult is the subject of humidity,
which can only be controlled by good air
circulation. In that respect light fabric
covers, plastic or glass covers, or mulches
can be used - these will ensure the air
circulates. But we need to keep an eye out
for condensation under plastic or glass
that can encourage disease outbreaks.

Prevention is better than a cure
Many bulb flowers such as daffodils and
tulips are able to stay underground during
a hard winter, and easily return during
warmer weather. However, there are many
tender bulb flowers that cannot take
freezing temperatures, and it doesn’t
matter where they are planted. Dahlias,
begonias, and freesias will die if the bulbs
are left out and we get a very cold winter.
Lift the tuberous plants such as dahlias,

gladioli, cannas, and tuberous begonias,
and overwinter them in a dry place. Newly
planted trees and certain other tree-like
plants are really vulnerable during
freezing nights and need to be protected.
These include eucalyptus, phormiums,
cordylines, and palm trees. You can use a
fleece sleeve filled with leaves. A 20cm
layer of leaves will provide a good mulch.

Mulch is a garden miracle-worker at any
time of year, and an important part of
winter care. It’s like a blanket that covers
your plants. Mulch is used to keep soil
temperatures consistent by maintaining
soil moisture and insulation. Also, if your
soil is heavy and clayey the cold will settle
permanently, and the ground will struggle
to warm up in the spring. When soil is wet,
it’s much harder to freeze solid. Give your
plants a quick watering after the first frost,
then cover. The best materials are
lightweight, such as chopped leaves,
chanvre and pine straw, because they
won’t compact.

In cold regions, use a winter mulch for
acanthus, lilies, fuchsias, and in longer
cold spells use a light cover over other
plants such as choisya, camellias,
oleanders, lagerstroemias and
clerodendrons. Cover passionflower and
jasmine officinal if the cold is biting.

An additional winter problem is heaving
or uplift of soils caused by freeze-thaw
cycles. Soil heaving can literally push
shallow-rooted plants like heucherella and
gaillardia out of the ground, exposing the
tender crowns and roots to
freezing temperatures.

Many fruits and vegetables that are grown
as annuals can’t survive freezing nights.
Petunias and snapdragons are types of
annuals that will not always survive cold
weather and will therefore need different
action. As a precaution, collect seeds
during the winter for replanting in the
spring and summer.

Look after outside potted plants
Pots respond differently in
low temperatures, as the
external complete surface of
the pot is a way for cold to
get into the soil. So getting
the correct container is the
first step in protecting plants
in winter. Fibreglass is the best material
for plant protection. Not only do fibreglass
planters keep plants warm, but they also
provide plant protection when the rest of
the ground freezes. When drainage holes
are installed, the risk of root rot is far
lower than with garden plants in the
ground. Because fibreglass is lightweight
and strong, these pots are the easiest way
to transport your beloved plants, trees,
and shrubs into warmer areas when trying
to avoid winter damage.

If your plants are already in pottery pots,
or you simply prefer the appearance of
this type of pot, then the best solution is to
overwinter them sheltered from the cold

and wind in a shed or garage equipped
with a window. If the pots are too large to
move to a more sheltered position, or you
prefer to leave the plant outside, wrap the
pots in bubble wrap to provide some
protection against the cold. Finally, for the
most fragile pots, place the pot in a large
bag and fill the empty space with dried
leaves or small polystyrene shapes (often
used in commercial packaging). This will
provide some insulation. Adding a bark
mulch on top is also useful, but don’t use
straw as that retains moisture. If you can,
put geraniums, hibiscuses, strelitzias,
bougainvilleas, fuchsias, citrus fruits,
lantanas, abutilons, phoenixes, oleanders
in a greenhouse, on a veranda, or in a
bright room.

What if it snows?
Don't let the snow lie on the foliage. Shake
bamboos, young evergreen shrubs, and
conifers, but leave powdery snow on the
ground as it is a good insulator; under 15
cm of powdery snow, when the
thermometer shows -15°C, the ground is
only -1°C.

Winter Watering
During the winter months, trees lose a
great amount of water (unless there is
enough rainfall), especially during windy
days, so it is vital to provide some
moisture at least once per month to keep
soils moist. Soil moisture also protects
both dormant and evergreen plants during
cold snaps. Moist soils hold more heat
than dry soils, so the potential damage to
plants’ roots during the cold weather
increases if the soil is dry. Keep an eye on
plants in containers, they are usually drier
than plants in other areas.

How do you revive a plant that’s too cold?
No matter how hard we try some plants
may still succumb to cold, but some of
these can be revived. After the cold has
passed, gentle watering can help rehydrate
plants that are drought-stricken from
frozen ice, but avoid overwatering that
would stimulate new growth and stress an

already weakened
plant. Don’t feed the
plant to help its
recovery. Unnecessary
fertilisation will
stimulate new growth,
and your plant is

unlikely to be able to handle that after
having been damaged. Just keep the plant
hydrated to stimulate a gentle recovery.

Even the most tender, delicate plants are
more hardy than we realise, and they are
often able to recover from cold snaps we
would assume to be deadly. By recognising
cold damage and knowing how to revive
plants without causing further stress, it is
possible to protect and nurture every
tropical plant in your garden and
landscape, even when the weather isn’t
quite the tropical climate they may prefer!

Happy Christmas and successful
gardening in 2023!
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It feels much colder than
the thermometer suggests

because wind and humidity
change the game
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Two
ladies VAN
Garden Waste    ��Barns Cleared

Unoccupied holiday homes checked
in the North Charente, Vienne and Deux-Sevres

For enquiries or rates please contact us on:
0772 388 460 or 0963 681 249

Siret registered

I’m free, but I could be yours…
From as little as 39€ ttc

EI

Lawns, Grounds & Lakes
All Aspects of Gardening

ORCHARD SERVICESORCHARD SERVICES

T. 05 55 05 01 99
E: amanda.hallbrook@sky.com

Siret 83166665600010

Promote your Business From just 39€ ttc per month

www.etceteraonline.org
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 ~ Hedgecutting and paddock mowing
 ~ Flail mowing for rough/long grass areas
 ~ All excavations and groundworks undertaken
~ Woodchipper and operator for hire
~ All fencing carried out
~ Patio's, driveways and excavations
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● Fully insured and registered
● Free quotes and advice
● From pruning to dismantles
● Overgrown hedges

Call Darren Shepherd
www.viennetreeservices.com
05 49 87 29 16 / 06 73 21 00 27

TREE SURGEON

Supplier of
Astral / Panel / Polybloc Pools

In ground pools
Competitive prices from €8,500ttc
(kit only) and €14,400ttc installed
(6x3m). Friendly, professional
service. All work guaranteed
Terracing & landscaping service

06 22 36 10 56

For further details visit
www.poolsbyjonathan.com Si
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Siret 752 049 932 00011

Tim
Shepherd

✓garden care     painting     fencing✓

✓cleaning     caretaking    maintenance✓

✓✓key-holding    admin help    changeovers
Tel : 05.49.87.02.96

shepherd.timothy@orange.fr

Alan Schofield EI

T. 06 31 58 30 93

Tel: Frank Hawkins 05 55 71 43 38     Email: sparksstudio@yahoo.com

Facebook: Hawkins Gardening Services
Siret: 514 758 028 00013  Areas covered 87 & 24

HAWKINS GARDENING SERVICES (EI)

~ Grass Cutting ~

Hedge Trimming - Fencing - Strimming - Garden Clearance
All Aspects of Garden work undertaken

Read the digital
version at

www.etceteraonline.org

32 years’ experience
Free estimates

FENCING
• Agricultural/Equestrian
• Garden
• Swimming Pool GATES

• 5-Bar Field/Entrance
• Garden
• Driveway

Neil: 05 55 00 08 90 / Mob: 06 11 71 66 87

garden

From garden
rescues to

monthly
maintenance,

we cover Ruffec,
Confolens & La
RochefoucauldJ&C B Garden

Services
Contact us for

a free quote,
always happy

to help

T. 06 38 04 31 32
janbarker66@gmail.com

All Gardens Considered

Siret 91058929000014
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50€
-120€

The RHS A-Z
Encyclopaedia of
Garden Plants

Discover more than
15,000 beautiful

plants and learn how
to successfully grow

each one

60€
-80€

A good pair of secateurs
and a folding pruning saw
are indispensable tools

for gardeners

25€

40€
-70€

50€
-70€

30€
-50€

Keep feet and
hands warm with

these heated socks
and gloves. An

ideal gift for any
gardener who

loves being outside
all year long

From
10€

Grow lights emit very specific
wavelengths of light, which is
critical for plant growth. LED

grow lights are by far the most
efficient, conserving energy and

imitating the sun

Gift Voucher
Le jardin créatif

Gift Vouchers
are an ideal gift,

allowing the
recipient to use

their gift in
whichever way

they wish!
Email us
to order

€
Contact
me!

garden
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Caroline  WrightLe jardin créatif

Caroline has been
a lecturer in

horticulture for
20 years and now

runs a nursery
and ‘garden craft’

courses in the
Haute-Vienne at
Le jardin créatif
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Gifts for the
Gardener
IF YOU HAVE A FRIEND OR FAMILY MEMBER WHO IS A KEEN GARDENER,
WHETHER THEY ARE EXPERIENCED OR A BEGINNER, THEY ARE ALWAYS
SO EASY TO BUY NICE PRESENTS FOR

Whether you have a small budget or
want to spend a bit more, there is an

endless choice. Here are a few ideas.

Clothing

The best present that I was given last year
was a pair of heated socks. I was a bit
dubious about whether they would actually
work but they are brilliant, warming my
toes nicely, allowing me to work outside on
days when I would not have been able to
tolerate the cold (I have Raynaud's
syndrome) and therefore I could make the
most of being outdoors on lovely crisp
winter days. You need to spend at least 40
euros, and I found that the
key thing to look for when
choosing a pair is the
length of the socks; my legs
are quite short and
therefore my wellington
boots come up fairly high
on my calf and the pair of
socks that I was given were fairly short so
that the battery pack that sits in a pocket at
the top of the sock was uncomfortable as it
sat just inside the top of my welly boot. But
I was so pleased with the warmth I bought
a pair for my husband and they were
longer and we did a swap. They charge up
using a USB cable and the charge is enough
to keep your toes warm for 6 to 8 hours.
Washing them is a little tricky as it has to
be done by hand to avoid getting the
connectors wet at the top of the sock, but
overall they are a great invention. I am
hoping for some heated gloves this year!

Book
If you’re going to buy one book on plants,
make it this one. The RHS A-Z
Encyclopaedia of Garden Plants. A two-set
volume with over 15,000 plants giving
detailed reference for each, with beautiful

pictures. It is one of the best ways to
enhance your plant knowledge.

Gadget

Another great gadget that I bought this
year (this time I bought them for myself)
are some LED grow lights. They are
available online from the major online
shopping sites and come in a variety of
different types. I run mine off solar power
in my propagators at the nursery where we
have no mains power, so I chose some USB
strips that run off 12 volts and do not use a
lot of electricity. They are adhesive and I
have stuck them to the underside of the lid

of my home-made
propagators. They
are great in late
winter when they
give my young
plants good quality
light in the specific
spectrum that they

require for rooting and growing, and the
small amount of heat given off by the lights
also protects them from the cold nights in
my insulated propagators. They do not
appear to be very bright at first but we can
see the glow in the polytunnel from the
other end of the garden at night. They are
fairly inexpensive (around 10 euros for a 3
metre strip) and I was so pleased with the
first one I bought that I have purchased
three more. They are available in different
lengths and in either red or blue light - I
have blended the two different colours to
get the most of both ends of the spectrum
which gives my young seedlings and
cuttings the correct blend of light for
photosynthesis and early root
development. You can run bigger sets on
stands or suspended in blocks if you have
an electricity connection. There are options
for all budgets.

Garden Tools

I have no doubt suggested secateurs
before, but every gardener needs a good
quality pair of secateurs. I use Felco
because they are the best in terms of
quality and they are fully serviceable – you
can get replacement parts and they are
made from top quality steel so you can
sharpen them effectively. The red handles
are great because you can see them easily
when you have put them down while
gardening (never buy a pair with green
handles!). They are available in a range of
sizes; I have small hands so I use Felco
number 6 which have smaller handles that
do not open too wide and have small
blades for more detailed pruning. Starting
at around 35 euros, Felco number 5 is their
basic version. There are over 15 different
types each with different features for either
the user or the task including for cut
flowers, bigger branches, and also for left-
handed gardeners.

If you are really stuck for last minute ideas,
you can always buy a gift voucher. Here at
Le Jardin Créatif we offer gift vouchers
that can be used either at our nursery or
towards the cost of a course or workshop.
We can create a personalised gift certificate
that we will email to you to either print off
or forward to your recipient. The nice thing
about a voucher is that you can spend as
little or as much as your budget allows and
your recipient will have something to look
forward to, whether it is learning a new
skill and making a bespoke sculpture for
their garden while meeting like-minded
people, or being able to treat themselves to
some plants for their garden and get advice
while they are here. Send us an email if you
would like to order a voucher:
lejardincreatif87@gmail.com

Details of the courses and events that we
offer can be browsed on our website. Our
current plant list is also available on our
nursery page.

www.lejardincreatif.net
Facebook: @LeJardinCreatif87

I was a bit dubious about
whether they would actually
work but they are brilliant

garden
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La Vienne, on a much nicer day than when I was there!
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The idea was based on an old television
program called The Fishing Race. The

original ide - dreamed up by Daily Mail
journalist Ian Wooldridge - involved three
teams of two anglers pitching their wits
and skills against each other to catch the
most species in 3 days. As you would
expect from sportsmen and celebrities who
had reached the peak of their professions
they resorted to cheating. One team tried
to add to their bag by fishing a garden
pond for goldfish and another tried to get
permission to fish a pond in a zoo that
contained exotic species. In my case I will
be sticking rigidly to the rules. Except
there aren’t any. Other than doing it all in
a day and sticking to public waters that is.
I promise that no koi carp will be harmed
in the making of this production!

With a target of getting into double figures
I headed to the La Vienne river one damp
mid-October morning.
The swims that I
intended to fish have
provided me with some
good sport all through
the oppressive summer
we have recently
endured. The weather
that greeted me
however was cool,
windy, and with a faint
drizzle. I knew from my previous sessions
that I could select species caught by
adjusting the depth of the float and the
location. Within a roughly two metre
square area in the lee of marginal weed it
is possible, just by casting to different
areas, to catch roach, rudd, bream, silver
bream, carp, and carassins, the French
version of crucian carp. Casting beyond
the weeds into the main flow with a
shallow set float, dace and bleak are the
targets.  The plan went awry from the
outset with nothing taking my carefully
presented baits for almost an hour. I had
hoped for a flying start and the initial

tactics of pre-baiting the area where bream
and carp usually are found whilst fishing
the stream for bleak and dace fell apart.
After trying everything eventually a roach
fell to deep fished sweetcorn and the show
was on the road. After re-adjusting my
float to around 60cm deep I took a nice
rudd from just inside the lee of the weed
bed, then going back to full depth I waited
for the bream and carp to show. After
fifteen minutes it was back to a shallow
fished work in the flow where two dace
type bites were missed. With no more
interest in the flow I again fished the
nearside edge of the weed bed where
bream normally congregate. A common
bream was the next species to grace my
landing net and after three had been
caught I decided to try the flow again for
dace or bleak. Half of a small worm fished
at 20cm deep accounted for a bleak not

much bigger than t
he worm.

No more interest in
the flow resulted in
my trying the outside
edge of the weeds,
just out of the flow
where crucians lurk
near the river bed.
The problem is
getting the bait past

the upstairs residents, the rudd. Adjusting
the bulk shot to make the bait sink faster is
the key and this resulted in a 6oz crucian
taking the bait first cast. Back to the bream
zone in the hope of the less common silver
bream that occasionally show up was
unsuccessful, just more commoners. Next
fish was a small common carp taken from
the side of the weed bed between the
crucian / rudd zone and bream city.

With six of the nine species hoped for
caught I just needed silver bream, dace,
and a predator before moving on to the
next venue. There is a swim just
downstream of where I was fishing that

has yielded dace and bream in the past
and could be a good spot for predators. I
gathered all the tackle, deposited some in
the car, and made my way to the lower
swim only to find it an unfishable total
leaf raft.

By now it was approaching 2pm so I
needed to move to add more species. I
could sit it out on another area of the
Vienne hoping for chub and barbel or visit
the Glane and try for ruffe, chub, and
perch, all absent from where I had been
fishing. Plan B looked the best bet and so I
decamped to the River Glane and parked
appropriately on the Chemin des
Pêcheurs. Here the Glane is more of a
general coarse stretch before it joins
the Vienne.

I knew from previous experience that I
would have a far better chance of catching
ruffe, perch, and chub more easily here
than in the Vienne. There was also a good
chance, if I was lucky, of a small barbel.
Mobility is the key as I would need to
cover all of the river bank to give the best
chance of more species. Just one rod was
taken; a 9’ 6” light Avon converted from an
old fly rod and now partnered with a
vintage ABU 506 closed face reel.  Heading
downstream to the allotment stretch I put
my faith in the furthest swim downstream
where I hoped to bag roach, chub, perch,
and possibly a baby barbel.

The afternoon tally commenced with a
greedy little perch of around 4 oz caught
on worm in mid river then supplemented
with a chub of equal weight that was
discovered under a tree canopy. I cast
downstream to where I had hooked barbel
and sat more in hope than expectation.
The allotted 20 minutes passed without a
take so it was time to move on.

With those on the scoreboard, eight in
total, I drove the short distance to Site
Corot and the factory stretch. For the next
species I used the little rod to drop a
maggot bait vertically and precisely into a
tiny corner where the bull ruffe lurk
amongst the roots of bank side trees. The
ruffe haunt a deep hole inches from the
high bank. To reach them meant my
standing nine feet back from the edge with
just the rod tip overhanging the water. A
small amount of slack between the tip and
the float set around four feet deep soon
straightened out and a disgruntled ruffe
was hauled to the surface.  With the 9
target species on the scoreboard I invested
the last hour unsuccessfully fishing for
zander using a heavier rod and a small
dead bait from my freezer.

An honourable defeat is what I prefer to
call it. On a better day, with faster reflexes,
it could have been a dozen. And on that
note all that is left to do is wish you all a
Merry Christmas and a Happy New Year.
Tight Lines for 2023!

angling

REMEMBER LAST MONTH I WAS FORMING A PLAN TO CATCH AS MANY
SPECIES AS POSSIBLE IN A DAY’S FISHING?

The Fishing
Race Lite -
Part 2 By Clive Kenyon

I knew from my previous
sessions that I could select
species caught by adjusting
the depth of the float and

the location
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animal

LIME TREE
KENNELS

Siret: 822 175 527 0016

● Purpose-built kennels
● Large secure paddock
● Large family kennels available

Anita Frayling. Le Baillat, 16220 Rouzede
Tel: 05 45 66 14 62
Email: anita.limetreekennels@gmail.com

15 mins La Rochefoucauld
20 mins Rochechouart

New email
address

Private pens, each with inside and outside space.
Peaceful garden setting. Open 7 days a week. Viewings

welcome by appointment. Recommendations
available. Situated in Montemboeuf (16)

Alison Sacco
Tel: 07 52 94 37 48

E: alison@petitepaws.fr
www.petitepaws.fr

Petite Paws Cattery

Certificates in cat care Siret:  87789319800011
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Chateau des Chiens (EI)

Contact Chris T. 06 74 80 47 25
Email: chateaudeschiens@yahoo.com

79190
Limalonges

Fully equipped, heated salon
providing a safe, comfortable

environment for your dog

All dog types, sizes & temperaments
catered for by a fully insured,

experienced groomer

siret 83786431300015

(EI)

30 mins
from

Limoges
airport

Rochechouart

Individual/family units with outside areas
Certificate in cat care awarded, Veterinary approved

Inspection welcome (by apt) English & French spoken

Tel: 06 30 02 35 73 / 05 55 03 76 87
Email: bdowning77@wanadoo.fr

www.rochechouartcattery.com

Doggy & Moggy Holidays & Hydrotherapy Centre

We do
doggy play

days

T: Josie or Sean 05 55 60 27 79
E: doggymoggyholidays@yahoo.com    www.doggymoggyholidays.fr

Thiat 87320 (10 mins north Le Dorat)

We can care for your pet, aiming for your dogs and
cats stay to be as enjoyable and stress-free as possible.

From one day to several weeks

HAPPY STAYS FOR DOGS AND CATS

FU
LL

Y

AIR CON CATT
ER

Y

CLAUDE'S
CAT HOTEL

Les Chaillauds
16220 MONTBRON

Tel: 05 45 24 01 45
Email:

claudescathotel@gmail.com
www.claudescathotel.com

 Merry
Christmas
and Happy
New Year!
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First, one that I am most happy to
recommend to all you hopeful or

confirmed geologists. Its very kind author
sent me a new publication by the BRGM
(the French equivalent of the British
Geological Survey). It is Curiosités
Géologiques en Poitou by Jean-Christophe
Audru and Marc Couturier. It is intended
to guide the reader around the geology of
Deux-Sèvres and Vienne and to introduce
20 important and 20 additional sites well
worth visiting. There are even directions
supplied to get to each site. It finishes with
a startlingly penetrating view of the
biodiversity of the region, linking it to the
geological substrate and the activities of
modern man. The book is, of course, in
French, but it is not very challenging if you
can read ordinary French, and the

geological terms are all explained in an
excellent glossary. It is copiously
illustrated, and includes a small geological
map. Already it has inspired me to go to
Melle and visit the disused silver mines. I
think at my age I
could cope with that
(the visits there are
guided by experts).
The book costs 19€,
and I heartily
recommend it. It is
available from
BRGM éditions.
ISBN 978-2-7159-2758-2.

Last year I told you about some books on
the subject of collecting edible
mushrooms. This seems to have started a
trend. There are two more out this year,

250 champignons de France, les
reconnaître et les cuisiner!, ISBN 978-2-
490795-39-0, price 14€. This is a pocket
edition, has a huge amount on collecting
safely, but only a handful of recipes.
Rather larger is Je cueille et je cuisine les

champignons by
Amandine Barone and
Vincent Amiel, price
19,95€, ISBN 978-2-263-
18083-5. This is a bit
lighter on collecting and
safety information, but
contains 60 recipes using

some very esoteric mushrooms,
including truffles.

As you will by now have guessed, I am an
inveterate collector of books on butterflies.
I have several from the 19th century, and

By Mike George

Mike George is
our regular

contributor on
wildlife and the

countryside in
France. He is a

geologist and
naturalist, living

in the Jurassic
area of

the Charente

Books You
Would Love
for Christmas
IT IS THAT TIME OF YEAR AGAIN, WHEN SANTA’S LIST LOOMS LARGE.
WELL, HERE ARE SOME NEW BOOKS ABOUT NATURE THAT YOU MAY
HAVE MISSED

Already it has inspired me
to go to Melle and visit the

disused silver mines



this year I managed to get hold at long last
of a copy of F.W. Frohawk’s definitive 2-
volume work on British Butterflies, which
is still a major source of reference even
though it is 100 years old.

So I was delighted to find a brand-new
book, Guide pratique des papillons de jour
by Jean-Pierre Moussus, Thibault Lorin
and Alan Cooper, ISBN 978-2-603-02915-
2, published by Guides Delachaux at 39€.
This can only be described as a
monumental work. It describes some 260
species of butterfly, covering France and
Corsica. The butterfly identification
section is in the latter two-thirds of the
book. Each butterfly is given a page to
itself, with photographic illustrations of all
identifying aspects, together with a map of
its occurrences, its ecological
requirements, its living altitude, its
endangered status, and in some cases, just
to allay doubt, an
outline of the shape of
the male sex-organs,
all in diagram form.
This is augmented with
text giving a good
description of the
butterfly’s lifestyle and
needs. There is even a
“Did you know …” box
containing an
interesting fact about each butterfly. The
front third of the book contains extensive
information about the biology, taxonomy,
and anything else you can think of relating
to butterflies, and a useful (though
complex) key to identification. It will be
very useful as a reference book for the
experienced lepidopterist, but it is not, I
fear, an introduction to butterflies for the
beginner, and is far too heavy to take into
the field.

Probably of more immediate use is a book
I recently found (although it has been in
print for some years) called Quel est donc
ce papillon? by Heiko Bellmann, ISBN
978-2-09-279182-0 published by Nathan
at 22,90€. It has less in-depth biology at
the front than the previous book. Most of
the book is taken up with photographs of
the insects (with plenty of moths included,
which can be useful) but there is no key-
system to guide you – it is a matter of
searching through for the right picture.
The last part of the book is an extensive
photo-list of food-plants arranged by
colour. This is particularly useful,
especially for those of us who are

desperately trying to
turn our gardens into
butterfly sanctuaries.
This is a better book
for the beginner, and
is marginally less
heavy than some,
though by no means a
pocket-book.

A new book for the
lepidopterist who enjoys travelling is
Guide des plus beaux papillons du monde,
by Dominique Martiré and Franck
Merlier, ISBN 978-2-410-02617-7,
published by Belin at 26€. In a relatively
small book, the authors claim to illustrate
more than 300 butterflies and moths from
around the world, generally concentrating
on the larger and showier ones, but why
not? The sections are arranged by climatic
regions, so you can pop it in your luggage

nature

Curiosités Géologiques en Poitou
by Jean-Christophe Audru and
Marc Couturier. Available at
Cultura and local bookstores

Each butterfly is given a
page to itself, with

photographic illustrations
of all identifying aspects

19€

19,95€
14€

250 champignons de
France, les reconnaître

et les cuisiner!
Pubished by Suzac

Je cueille et je cuisine
les champignons by

Amandine Barone and
Vincent Amiel

Guide pratique des papillons
de jour by Jean-Pierre Moussus,

Thibault Lorin

39€
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to do some spotting wherever you go. The
biology section is short but interesting,
and the photographs of the insects are
clear and large, with a brief description of
each insect, its habitat etc. I would class it
as a very small coffee-table book rather
than a handbook.

Before we leave insects, I must mention a
book called Les insectes en bord de
chemin by Marc Giraud and associates,
ISBN 978-2-603-02558-1, published by
Delachaux et Niestlé
at 24,90€. This book
is copiously
illustrated with the
sort of photographs
that you don’t
usually see, of the
often-violent
interactions between
insects in the sort of
environments where you have to be on
your knees to see it. It features a host of
the small creepy-crawlies that all kids
love, and is a splendid introduction to the
underbelly of nature, which usually only
children and entomologists see. It has a
good text, written in non-technical terms.
I thoroughly recommend it for a budding
biologist of any age, provided, of course,
that he or she can read French.

For my birthday I was given a lovely book,
Camouflages by Steve Parker, ISBN 978-
2-35191-259-1, published by Gerfout at
24€. The name of the author may give you
a clue – this is a French translation of a
book originally in English, called,

unsurprisingly, Camouflage, and
published by Ivy Press. The book is a
glorification of the abilities of some
animals to disguise themselves as pieces
of their environment, and the large,
interesting, and well-selected pictures
show this abundantly. I must say that the
French version is relatively easy to read
for an experienced reader of French, but
one very helpful thing is that each animal
has a box giving its name in other

languages,
particularly English.
This can be very
entertaining. I
discovered to my joy
that the Buzzard has
the alternative name
in English of the
Tourist’s Eagle! I had
never heard that

before, but I shall be slipping it into
conversation from now on. One word of
warning – the book practises what it
preaches. The spine is a nondescript
brown with the name faintly lettered in a
similar shade. As it is not a reference book
– it is more a coffee-table book but I don’t
have a coffee-table - I put it on a non-
biology bookshelf, and when I went to
look for it to tell you about it, it took me a
full hour to find. It had camouflaged
itself perfectly!

I hope you receive all the presents you
want this Christmas, but more may I wish
you a Christmas that is truly merry in its
old sense of peace of mind and happiness.

It features a host of the small
creepy-crawlies that all kids love,
and is a splendid introduction to
the underbelly of nature, which

usually only children and
entomologists see

26€22,90€

24€

Quel est donc ce papillon?
by Heiko Bellmann

Guide des plus beaux
papillons du monde, by

Dominique Martiré and
Franck Merlier

24,99€

Les insectes en bord de chemin
by Marc Giraud and associates

Camouflages by Steve Parker
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Perhaps the 26th, after there has been a
short period of recovery from the

merriments and the festivities, would be a
better day to attempt to take out that new
telescope or pair of binoculars! It is often
the case, as was also true for me a number
of years ago, that it can seem a little
frustrating and disappointing when you
first set up your new piece of equipment.
Expectations can be very high... afterall,
we are exposed to so many wonderful
images which Hubble and now the James
Webb Space
Telescope
regularly share
with us. My
advice, to get the
most out of your
new astronomy
interest, is to
explore a number
of really useful apps which are available
for laptops or smartphones such as
Stellarium, SkySafari, Star Tracker,
Mobile Observatory, or Heavens Above.
You can also invest in a range of
astronomy books to begin exploring what
to look for, what to expect, and how to use
your new gear. Books such as 'Turn Left at
Orion' by Guy Consolmagno or 'The
Practical Astronomer' by Will Gater and
Anton Vamplew are packed full of
fabulous information and practical guides
to the night sky. Spend a little time
learning your way around the stars and
planets and you will be able to enjoy this
amazing hobby so much more. The
information below will, amongst other
things, give you a guide to what you could
realistically see in a dark clear sky on 26th
December with a telescope, binoculars, or
simply by observing with your eyes.

The Moon and Planets

Moon phases for December

Full Moon - 8th around 5am.

Last Quarter phase - 16th at 10am.

New Moon - 23rd just after 11pm.

First Quarter phase - 30th just after 2am.

A planetary 'occultation' will occur on the
morning of the 8th. An 'occultation' is

when one astronomical object seemingly
passes in front of another. The exact times
for this will vary depending on your
geographical position. For me, here in the
Charente, I will begin (weather
permitting) to observe the occultation of
Mars by the Moon just before 6am. This
may vary a little for you. The planet Mars
will disappear behind the Moon at the
upper left as you look. It will then
reappear towards the lower right hand
side of the Moon around 30-40 minutes

later. The best views of this
infrequent occurrence will be
with binoculars or a telescope.
Make sure you set up your
telescope around one hour in
advance to allow it to cool to the
outside temperatures for the best
views. On 26th December it will
be possible to view a number of

planets at different times of the morning
and evening. Mars, Saturn, and Jupiter
will all be visible together in the evening
after around 9pm. Looking from left to
right you will first see Mars low on the
eastern horizon. Jupiter will follow Saturn
across the southern skies. With binoculars
or a small telescope you will be able to see
a bit of detail and colour on Jupiter, four
of its brightest moons, and the rings of
Saturn. Mercury will only be visible before
sunrise so it is a little difficult to see.
Uranus is up most of the night and could
be visible with binoculars or a small
telescope. Neptune will only be visible
after sunset for some of the night, so get
your new binoculars or telescope out for
this planet too. The apps mentioned above
are ideal to check out the exact positions
and rise and set times for your location.

Observing highlights for
26th December

For a first observing outing, whether you
have new astronomy equipment or are
simply looking with the naked eye, you can
enjoy many rewarding views. I have listed
a few of the easiest to find objects here.
Facing your southerly horizon, from 11pm
onwards and with clear skies:

The Pleiades - a stunning star cluster of
bright young blue stars can be found high

and due south. It is also known as The
Seven Sisters.

The Hyades - another star cluster within
the constellation of The Bull is an easy to
spot 'V' form just below and a little to the
left of The Pleiades.

The Constellation of Orion - the most
spectacular winter sight and within which
you can find such beauties as The Orion
Nebula, The Horsehead Nebula, and the
stunning red star of Betelgeuse.

Sirius - the brightest star in the night sky
(also named 'The Dog Star' as it is the lead
star in the constellation of Canis Major)
follows in the heels of 'The Hunter, Orion.
It sparkles and scintillates, putting on a
stunning colour show.

Meteor Shower in December:
The Geminids and The Ursids

One of the most active annual meteor
showers - The Geminids - can be observed
between the 6th and the 20th this month.
These meteors are a little slower and will
seem to last for longer. It is possible to
start an evening of observing before
midnight as the constellation of Gemini
will be above the horizon earlier. This is
the part of the sky where all of the
Geminids will seem to emanate from. The
most active date or 'peak' of this shower
will be the night of the 14th. The Moon will
be fairly bright at this time so observing
conditions are less than perfect,
unfortunately. The asteroid Phaeton is
associated with the Geminids so as a result
these meteors are thought to consist of
much denser material. The peak rate for
the Geminids is around 100 per hour,
although it is not possible for one person
to observe this number while looking at
one small patch of sky. The second meteor
shower which is active this month is the
Ursids. The peak time of activity for these
meteors will be during the New Moon on
the 22nd. You can expect to observe far
fewer of these meteors as the maximum
rate is only between 5 -10 per hour.

Happy Stargazing and Clear Skies and
wishing you all joy and happiness for
Christmas and the coming year!

Claire Wardlaw,
originally from

Edinburgh, lives in
the Charente with

her husband. Since
their move nearly

6 years ago, Claire
has become
passionate

about astronomy

By ClaireWardlaw

IT IS OFTEN THE CASE THAT NEW ASTRONOMERS ARE BORN ON 25TH
DECEMBER, WHEN NEW SHINY PIECES OF EQUIPMENT ARE
UNWRAPPED FOR THE VERY FIRST TIME

Night Sky
The
astronomy
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On 26th December it
will be possible to view a

number of planets at
different times of the
morning and evening
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On 15th December it will be
5 years since Tim Peake

became the UK's first E.S.A.
astronaut when he launched
to travel to the International

Space Station.

On 21st December 1968,
Apollo 8 successfully launched
astronauts Frank Borman, Jim
Lovell, and Bill Anders on the

first crewed orbit of the
Lunar surface. The mission

included a live Christmas Eve
TV broadcast from lunar

orbit. At the time it was the
most watched TV broadcast
and included the capture of

the historic 'Earthrise' picture
taken by Bill Anders.

Join our Facebook group
 ‘Astronomy & Astrophotography France’

View of Earth rising over
the lunar horizon, taken
on December 24, 1968,
by Apollo 8 astronaut
William Anders

IN HISTORY

OBJECT OF
THE MONTH -
THE STAR OF
BETHLEHEM!

Much has already been
written about the subject of
a significant star around this

time of year. From an
astronomical, astrological,
and historical standpoint it

can be extremely
controversial.... From a

scientific point of view, one
amongst many possible

explanations for 'The Star of
Bethlehem' centres on a
conjunction between the

planets Jupiter, Saturn, The
Moon, and The Sun on 17th
April, 6BC. This conjunction

did indeed happen in the
early morning which aligns

with the Gospel's description
of a morning star. As you

follow planets they do move
eastwards in the sky so this
also fits with the Christmas
story. It is a subject which

remains to this day
unresolved however,
whatever your beliefs.
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I want you to imagine an old open
fireplace situated in a rustic log cabin.

Picture yourself placing your parchment,
your kindling, and your smaller logs and
watching the flames come to life as the
warmth begins to replace the numbness in
your fingertips. Imagine your excitement
as the homestead gathers
around ready to place a log
so big you’re not even sure
it will fit atop the burning
charcoals and embers. And
now cross all your fingers
and toes that it catches
first time.

Many of us these days are much more
likely to experience Yule in the form of a
chocolate log or a ‘Bûche de Nöel’ this
festive season, but this wasn’t the way it
was celebrated in the past.

To understand the genesis of Yule, we
must first look at the origin of the word.
Yule, or ‘Jul’ as it is called in modern day
Scandinavia, comes from the old Norse
‘Jól’ meaning parties. The fact that ‘Jól’ is
in fact plural indicates that it is referring
not to one single event but to multiple

celebrations that are
thought to have taken
place between the
winter solstice and the
Yule sacrifice, the ritual
of Yule.

The true meaning of
Yule is somewhat unclear. Traditions were
not documented in any way and were
instead passed down through generations
orally, making it impossible to know for
certain that we understand the ancient
Nordic tradition.

There are 3 popular theories, each with a
plethora of supporting evidence and
contradictions, which I would recommend
anyone who enjoys jumping down rabbit
holes to look into! For the brevity of this
article however, we will stick to simply
summarising them.

Yule is:

− the celebration of the return of
the sun.

− a midwinter party for the dead.

− fertility feast where sacrifices to the
ancient Nordic gods would be made in
the hopes of receiving a favourable
harvest and good fortune in the
coming year.

Whatever the origin of Yule, the
components for a successful celebration of
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The Yule Log
HOW AN ANCIENT NORDIC RITUAL BECAME A MODERN
DAY TRADITION

Many of us these days
are much more likely to
experience Yule in the
form of a chocolate log

or a ‘Bûche de Nöel



By KristianJennings

Kristian of
Jennings Chimney

Sweeping specializes
in Chimney problem

diagnosis and is a
member of the

Guild of Master
Chimney Sweeps
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Yule seem to be unanimously agreed on;
drinking goodly amounts of mead, eating
meat (potentially from animal sacrifices),
and making personal promises of
achievement for the year ahead - it is
possible that this is where the tradition of
New Year's resolutions came from.

So we understand a little more about the
festival of Yule, but where does the Yule
log itself come into all of this?

Sadly, like Yule itself,
the origins of the Yule
log were not
documented at its
genesis. The first ‘clear’
references to the
tradition didn’t appear
in texts until the 17th
century; initially in Robert Herrick 1648
poems by which it was referred to as
“Christmas Log”.

However the explicit mention of a “Yule
log” wouldn’t emerge until 1686 in the
works of English antiquary, natural
philosopher, and writer, John Aubrey.

The use of the word ‘log’ is perhaps a
measly term used to describe the entire
tree that would have been burnt during
the 12 day festival of Yule. There is little
information available for when the Yule
tree would be selected and felled in
preparation for the festival, though
knowing how accomplished Scandinavia is
when it comes to all things wood, I would
imagine it was selected well in advance to

give it a chance
to season.

At the commencement of
Yule, the Yule log would be
brought into the
homestead (sometimes by
many men, or even horses,
depending on the size) and

the thick end placed into the fire where it
would be alight for the next 12 days. The
log would be carefully fed into the heart of
the fire as it slowly burnt away, leaving
nothing but a bed of embers. These
embers would be scattered around the
roots of fruit trees to help them bear a

The Yule Log
Painting of the Yule Log being brought in at Hever Castle, by Robert Alexander Hillingford

Pagan Scandinavia celebrated a winter festival called Yule, held in the late December to early
January period. Yule logs were originally lit to honour Thor, the god of thunder, with the belief
that each spark from the fire represented a new pig or calf that would be born during the
coming year. Feasting would continue until the log burned out, which could take as many as
twelve days. During the medieval period the yule log was lit on Christmas Eve. Source: Hever Castle

Ceremonies for Christmas

 Come, bring with a noise,
     My merry, merry boys,

The Christmas Log to the firing;
     While my good Dame, she

     Bids ye all be free;
And drink to your heart's desiring.

     With the last year's brand
     Light the new block, and

For good success in his spending,
     On your Psaltries play,

     That sweet luck may
Come while the log is a-tinding.

     Drink now the strong beer,
     Cut the white loaf here,

The while the meat is a-shredding;
     For the rare mince-pie

     And the plums stand by
To fill the paste that's a-kneading.

Robert Herrick (1591-1674)

The log would be
carefully fed into the
heart of the fire as it
slowly burnt away



good harvest, and placed into the wells to
keep the water ‘good’.

The Yule log itself was never allowed to
burn completely. A small part or pieces
would be saved and placed around the
house, usually under the beds to protect
the homestead from fire, hail, lightning,
and unfavourable spirits. Last year’s Yule
log would then make one final appearance
to start the fire in preparation for the Yule
log of this year.

There were also many a superstition
attached to the Yule log. A general cloak of
bad luck would fall on all those present
should the Yule log not catch on the first
try. It was thought that if the Yule log went
out before the 12 days were up, disaster
would strike the household in the coming
12 months. It was even believed that the
Yule log could predict someone’s death in
the next year should the light of the fire
cast their shadow without a head.

A traditional Yule log is not something
many of us are likely to see in 2022. As
wood and pellet burners replace their
inefficient relative, the open fire, a Yule log
simply would not fit inside the modern
firebox. The present day alternatives to the
ancient Nordic Yule log vary across the
globe. The Danish and Norwegians may
light a ‘special candle’, the Italians may
place a ‘Ceppo’ (decorated log) as the
centrepiece of the table, and the French
are likely to eat theirs in the form of a
‘Bûche de Nöel’.

However you decide to celebrate this
festive season, with a roaring fire in person
or a video of a Yule log burning away in
the background, I hope you stay warm,
stay jolly, and have a wonderful time,
wherever you may be.

Merry Christmas everyone and a Happy
New Year.

home & specialist
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RUG REVIVAL
Rugs - Carpets - Upholstery

Professionally Cleaned
Mighty Pro x3 Commercial Cleaning Machine

Rug Revival Covering depts 16-24-86-87

Michelle Broughton 07 80 31 86 54
broughtonmichelle4@gmail.com

Siret 83524527500010

Contact Nick on email:
nickthesweep@gmail.com
or T. 05 45 71 33 36

Siret 81968203000013

● Certificates issued for every sweep
● Over 10 years’ experience.
● Depts. 16, 17, 79, 86
● Registered Chambre de

Métiers et de l'Artisanat

Chimney sweepChimney sweep EI
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Wed - Sat 10am - 5pm
Sunday afternoon

Mobile 06 40 05 37 77

5 Place du Souvenir
86350 Saint-Martin-l'Ars

Siret 50465727100020

E: frenchpolisherinfrance@gmail.com          Robert Rose French Polisher in France

La Source brocante - deco - furniture - gifts
RESTORATION WORK UNDERTAKEN

lasource86.com
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STUART
WALLACE

SATELLITE TV

THE FRENCH HOUSE

Right, here we go. December. The
season of goodwill, eh? The way the

world is right now, that notion set sail
many years ago. Anyway, we’ll try to drag
some of it back here, even though I’m
ambivalent about the whole Christmas
thing. The eating & drinking bit is OK I
guess, but the whole build-up drives me
mad. How am I doing so far? Are you
cheered up? Mrs W says I need to embrace
it more and enjoy it for what it is.
However, whilst I respect Mrs W’s right to
have opinions, it’s better when she keeps
them to herself. I wonder if I should add
marriage guidance to my business?
Anyway dear readers, now you’re
brimming with festive cheer, let’s get on
with it.

OK, last time this year. It appears there is
still much confusion as to whether you can
use a Freeview box for the reception of
satellite TV. No, you can’t. Unfortunately,
hopeless sellers on Amazon and eBay
continue to use the word ‘Freeview’ in
relation to satellite TV, but it just isn’t a
thing.

Freeview boxes are no good here for UK
TV. So, if you're looking for a Freesat box
(which is what you want) and see a

Manhattan Freeview T3-R box at a good
price, please do NOT buy it; the ‘T’
signifies that it is for terrestrial TV, not
satellite. With Freesat, they have been very
clever and put a massive clue in the name
of the service. If it doesn’t have ‘FREESAT’
on the unit itself, it’s not a genuine Freesat
box. If you have any doubts, please feel
free to contact me before ordering.

You may laugh, but I’ve seen it done
incorrectly more than once. When fitting
an LNB to your dish (it’s the bit the cables
screw to), the circular ‘head’ should face
the dish.

If looking to wall mount your big TV,
remember there are a few things to
consider beforehand. Is the wall suitable?
Will you have access to a power socket?
Can you hide the cables? What will my
other devices stand on? All things that are
sometimes overlooked.

Have a fantastic Christmas and best wishes
for the coming year. We’ll do it all again in
2023. Please remember that I no longer
cover the same areas as I used to. See my
advert for details.

It appears that there is still much
confusion as to whether you can

use a Freeview box

HUARD FONTAINE (EI)

Satellite & TV Installation

Siret: 828 984 815 0013

UK & French TV
4G Internet

M: 06 07 72 68 87
E: huardfontaine@yahoo.com

Based in 87
- will travel

From caravans to chateaux…
and everywhere in between!

Arthur Smith (EI) ~ Harlequin TV
▪ UK free-to-air/ Freesat
▪ French TV - TNTsat/Fransat
▪ Set up Netflix/Amazon Prime etc
▪ Internet via 4G & 5G
▪ CCTV & alarm systems
▪ Installations & service

  E. harlequintv1@gmail.com
  T. 06 06 60 46 97

Siret 494.501.067.00016

www.harlequintv.fr

Est
2007

Covering 16, 23, north 24, east 86, & 87

getting connected



CHARLES HODENCQ
Electricité Générale

French Electrician - fluent English Speaker
Based in Bellac - covering 87

& parts of 86,16 & 23
For all your electrical needs - safety

checks, re-wires, new builds, upgrades
and complete renovations

05 55 68 62 26 / 06 24 27 01 86
charleselec@gmail.com

Siret No: 503121279 00015
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Simple jobs
Complete renovations

New builds
Conformity checks

Emergency Call outs
Fully insured 10yr guaranteeI offer free &

friendly advice
so please don’t

hesitate to
contact me.

Hedley Marsh
86150 Moussac sur Vienne

Tel: 05 49 48 35 49
Mobile: 06 45 74 25 36

Email: hedleymarsh@orange.fr

I offer free &
friendly advice
so please don’t

hesitate to
contact me

Siret: 51190455900024

Call us on 06 16 91 64 67
contact@reactive-resource.com

www.reactive- resource.com

Entreprise Electricité Générale

All Aspects of Electrical Works Undertaken
PLUS EV Charging Station

Depts 23, 36, 86 & 87 Décennale
insuredSiren: 808 481 170

PC repair on house calls
PC building on demand
We sell hardware & peripherals
ESET SECURITY  BROADBAND INSTALLATION
SOFTWARE RETAILER  ASSISTANCE ON SITE
Year round maintenance • Contracts on request

Tel: 05 55 78 24 86
Email: contact@homecallpc.com

www.homecallpc.com
87150 Champagnac La Riviere

OPEN MON TO SAT 9AM / 8PM

Homecall PC

PETER AMOR

ELECTRICIAN
Large or Small projects

New Builds
Total Rewires

(Inc Three-phase)
Adding Sockets/Lights
Conformity Inspections

T. 05 49 91 85 54
peter-amor@orange.fr

EI
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87190 Magnac Laval

T. 05 55 68 08 13
M. 06 25 20 99 13

david.read@wanadoo.fr

Siret 490820859RM
87

Contact Paul Ellis:
Tel: 09 62 68 09 06

Mob: 06 70 97 59 56
Email: paul.gill@wanadoo.fr

All electrical installations inc:

� Domestic - renovation & new build
� Commercial
� Smart installations (thermostats, cameras etc.)
� Data & communications / Wi-Fi solutions
� Air conditioning
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Regions:
16, 36, 79,

86 & 87

:  E V home charg ing s ta tions

getting connected
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Andrew Hadfield
05 55 60 72 98
07 81 53 71 91

dandahadfield@aol.com
siret: 53229047500013

Troy Davey
05 55 60 47 78
06 10 49 49 57
troy.davey@orange.fr
siret: 49895173000015

    All aspects of building work undertaken:
� Renovations
� Barn Conversions
� Plasterboarding / Plastering
� Brick/Blockwork/Stonework/Repointing
� Tiling

Based 87330
References Available

BUILDING / MULTI SERVICE

Bathrooms & En Suites /
Plasterboard and Plastering /

Water Mains & Drainage /
Heating Installation

Oil, Wood Stoves & Pellet Burners /
Servicing & Repairs

T: 05 45 89 38 02
E: simon.kershaw@wanadoo.fr

siret 440 419 018 00013

Simon Kershaw EI

Steve’s property
maintenance

ALL TYPES OF ROOFING,
RENOVATIONS, CONVERSIONS,

PLASTERING, STUD WALLS,
MAINTENANCE AND REPAIRS

T. 05 55 50 52 02
E: lowe.steven@orange.fr

Siret 84223310800013

FULLY INSURED

artisans
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AC Kitchens
& Bathrooms

Website: ackitchens.fr Email: antschapman1971@gmail.com
05 17 36 17 74     /   Mobile: 06 40 08 08 81  Siret 834026437 00022

Specialist Fitter, over 15 years’ experience

PLUMBING - CUSTOM WORKTOP FITTING - CARPENTRY
TILING - WOOD & LAMINATE FLOORING - DESIGN SERVICE Free quotes

Charente / Haute-Vienne / Vienne

ARCHITECT

Eco-Buildings - New Build
Renovations - Barn Conversions

John Hartie B.Arch. A.R.I.A.S, R.I.B.A
ORDRE des ARCHITECTES

no. 073326
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Based in La Rochefoucauld
for over 12 years

14 Rue des Bans
16110 La Rochefoucauld

T: 05 45 91 73 90 / 06 81 90 18 87
Email: john.hartie@orange.fr

Kitchens & Bathrooms
Dry Lining - walls and ceilings
Tiling - walls and floors
Painting and decorating
Wood and Laminate flooring

Fully insured with 10 year guarantee
Based in Dept 16 but will travel

Tel. 05 45 31 60 68 / 06 72 90 24 90
Email: aghearmon@gmail.com
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Odd Jobs - Inside and Out
Do you need an extra pair of hands?

CALL
Rich Bridgwater (EI)
0602215767
EMAIL
richb68@sky.com

1, Chez Coindeau
86250 - SURIN

Siret 852 818 863 00015

ADRIAN AMOS  EI
SPECIALIST CARPENTER/JOINER
BESPOKE JOINERY & RENOVATIONS

DOORS-SHUTTERS-STAIRS-FLOORING-
KITCHENS

FULLY EQUIPPED WORKSHOP & 40 YEARS’
EXPERIENCE

LOTS OF SOLUTIONS FOR YOUR
REQUIREMENTS

REFERENCES AVAILABLE UPON REQUEST

05 45 89 02 60 / 06 63 20 24 93
adrian.luke.amos@gmail.com

SIRET : 508 248 747 000 18

Painting, Tiling, Wallpaper hanging
all types of decorating undertaken

Confolens 16 and area
25 years experience.

Petits travaux du Batiment

Stuart F Park
Painter Decorator

Contact 05.45.85.78.30 / 06.04.49.04.10
stuart.park@hotmail.fr

Siret: 489 199 661 00013
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WE NOW CONSTRUCT
TIMBER FRAME HOUSES
FROM YOUR PLANS, DESIGNS

OR IDEAS.
FROM SUPPLY & ERECTION TO

FULL TURN KEY SERVICE
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All other aspects of building, joinery, damp-
proofing & timber treatment still available

05 45 91 26 61 / 06 56 79 25 58

Sean’s Painting
& Decorating
Services

Interior & Exterior
Other work carried out

Sean Morrison 06 74 56 89 11
morrisonman8@gmail.com

EI

MALCOLM ANDREWS
PLASTERING SERVICES

All Aspects of Internal and External
Plastering and Specialist Renders

T: 06 28 92 14 70
E: superspread37@hotmail.com

Depts
86 & 87

Siret 89161807600014

35 years’
experience

PLANT: Diggers 2.2 and 3 tonne / Dumpers
Plant Trailer / Roller. TOOLS: Whacker

Plate / Electric Breaker / Grinders / Drills
Rotovator plus much more - see website

www.davesdiggers.com
Email: davesplanthire@gmail.com

Tel. 06 75 18 09 13

PLANT & TOOL HIRE / MAN & TIPPER

 siret 5250162590026     Based 79120 Covering 79, 86, 16 & 87
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Strict ly Roof ing - Malcolm C ooke.www.stric t lyroofing.fr . 06  35  11  27  31  . adm in@strict lyroofing.fr

S A RL• T ile & Slate Roofing
• Insurance c laim s
• Z inc guttering
• Box gutters

• L isted buildings
• Storm dam age
• Em ergency call-out
• Special p rojects

• Roof renovat ions
• C him ney rem ovals
• Repairs
• Velux w indows

Contact us for your free estimate

with  over 40 years’ experience in ;



60  etcetera



artisans

etcetera  61

For a free quotation please contact: Howard
(fully bilingual, living in France since 1990,

10 yr décennale Insurance)
Tel: 05.55.60.23.70 / 06.85.43.13.58

Email: rcc87@live.fr
Depts: 87,86,16 & 23   Siret: 799 894 860 000 11

ALL ASPECTS OF ROOFING /

- Zinc / PVC guttering
- Anti-moss
- Insulation & Plaster boarding
- Interior / exterior renovations

Roofing / Renovations
Roofing / Renovations

RENDERING & POINTING

ROOFING SPECIALISTS
Insurance guarantee on all work. 15 years’ experience

Based Saint-Junien. Covering Depts 87-16-24
Siret : 531 655 231 00 11

CONTACT: PAUL CHARLESWORTH
T: 06 77 90 08 60 E: pmcbatiment@yahoo.fr

Full English
Scaffolding Service

Safe, secure, adaptable. Meets all safety regs.
Covered by full public liability insurance.

Delivered, erected, and dismantled
Over 20 years’ experience. Free Quotes.

M C SCAFFOLDING
Siret: 80025145600011

Depts 16, 87, part 24, 17, 79 & 86
Day: 07 85 44 26 66 / Eve: 05 45 66 49 87

martin.clare6@gmail.com

Fully registered and insured
Trading in France since 2007

Call Mark for a free quotation:
T: 05 55 44 71 44 / M: 06 78 60 96 16

mumford.toiture@gmail.com
Siret no. 493 159 412 00037

One Builder        Tout Batiment
www.timhartley.fr

Registered in France 2001
05 55 60 86 62 / 06 71 78 94 34

Siret 434972303RM87
tim_hartley@hotmail.com

Lathus - Le Dorat - Bellac - La Souterraine
Dompierre-les-Églises - Saint-Léger-Magnazeix - Magnac-Laval

artisans

Read the digital version
online plus back copies

www.etceteraonline.org
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Walton Coachworks
87600 Vayres Nick Walton

walton-coachworks@hotmail.com
Tel: 07 87 65 53 11 / 05 55 78 67 02

MECHANICAL WORK ON ALL MAKES &
MODELS IRRESPECTIVE OF AGE

• Welding • Servicing • Diagnosis • Stereo & CD
installation • LHD lights & tow-bars fitted

• Wheel alignment • Replacement tyres & balancing
• Interior & exterior valeting

• Pre-Controle Technique check • Top quality tyres
(within 48 hrs) • Parts available same day or
in 24hrs  - less common cars 3-day delivery

NEW

CARS  MOTORCYCLES  LIGHT TRUCKS

Free courtesy cars - Valeting - Car storage with free
airport drop offs - Cambelts - Diagnostics - Welding
Electrics - Tow bars - Tyre-fitting/Punctures - A/C
CT Prep -  Garden Tools & Chainsaws Sharpened

Email rmbservicesfrance@gmail.com
Tel. 06 01 59 60 75   Siret: 815 114 7720 0016

           CHABANAIS WORKSHOP
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Depts 16, 86, 87 & 24
(Car & van servicing, Towbars & LHD lights)

Any make of Car or Van
Fully mobile service at your address

E: dixontyres@gmail.com
T: 0545 306707

Typically 40% cheaper than French prices
Tyre fitting, inc balancing
Tracking/Alignment
Car/Van servicing

: 12€
: 35€
: 75€ + parts

motors & removals

Family run business based in France which prides itself on a personal professional service.
7 tonne truck to and from the UK and Europe, we also have a box trailer for larger loads.

Our highly experienced staff provide a door to door service with packing and dry secure storage
We arrange customs clearance for export and import to and from the UK.
We are a professional furniture removal company NOT a man and a van.

Phil and Jean Evans (+33) 05 55 34 19 46  Mobile (+33) 06 80 75 87 14
Email p.evans@orange.fr  Visit www.transitionremovals.net

TRANSITION REMOVALS

siret: 48252490700011

www.etceteraonline.org

Advertise Your
Business

For as little as 39€ ttc



Packing & Storage Options

Full and Part Loads
Relocations in France

Tel: 05 49 07 24 85

Franglais Deliveries

Siret 502 021 660 00019

motors & removals

A Family Run Storage Firm in the Heart of the Limousin

Call Karen for a quote on
09 66 03 52 89

Brexit-busting Super Low Prices!
Secure, dry, insulated storage

Established 2007
Now storing cars, caravans

and camping cars
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WWW.WATSONEUROPEAN.CO.UK

   

EMAIL: ENQUIRY@WATSONEUROPEAN.CO.UK
ANDY: 0044 (0) 7876 504 547

CALL TODAY

USE OUR ONLINE ENQUIRY PAGE FOR A NO OBLIGATION QUOTE

0044 (0) 1522 686764OFFICE:

60 DAYS FREE 

WEEKLY SERVICE UK • FRANCE • SPAIN 

OUR SPECIALISED VEHICLES 
CAN PROVIDE SAFE AND SECURE 
VEHICLE MOVEMENT TO MEET 
YOUR TRANSPORT NEEDS  

VEHICLE 
BETWEEN THE 
TRANSPORT 
UK AND FRANCE

Read the digital version  www.etceteraonline.org

Supporting Local Business
Since 2006

etcetera
magazine

Call Matt on: 0044 (0)7506 457225
Email: ma.europeanremovals@gmail.com

● Weekly United Kingdom � France � Spain
● United Kingdom - Kent & Home Counties
● Storage La Souterraine / Canterbury / Lincolnshire
● Very competitive rates
● Fully Insured
● 20+ years’ experience
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etcetera magazine - your companion for life in the French community

property
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